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During the New York hotel room-shortage, a wholesale fabrics firm 
is putting up its overnight customers —free —in a company-decorated 
guest suite in a near-by building. Bookings. customers, and business 
are all booming! 


And in Ohio an engine manufacturer ships his aircraft engines in 
welded, airtight metal containers. They arrive half way round the world, 


fresh as a daisy, and need no overhauling before use. 
Simple, eh? Of course! 


And here is a third example of that age-old axiom about a straight 
line’s being the shortest distance between two points: 


The packer with a difficult processing problem doesn’t stew and worry 
about it—not if he’s our customer. He just dumps 


it into the lap of the experts at American Can Company. 


American Can Company has been solving its customers’ difficult 
problems in food processing since 1901. That’s a lot of experience! 


During the war, many of the Government's canning headaches 


have been our special dish, too. That’s a lot more experience! 


Add to that our unparalleled research facilities and a stay-up-late 
willingness to find the best answer—and you have an organization which 


can roll up its sleeves expertly and help its customers. May we? 


NEW YORK 


That old straight line again! 


AMERICAN CAN COMPANY 


CHICAGO SAN FRANCISCO 


“NO OTHER CONTAINER PROTECTS LIKE THE CAN.” 
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Large yields per acre usually mean low cost per can 


Loox AHEAD-—consider reliability of delivery—field per- 
formance of strain—dependability of seed—your unit cost and 
chances of a fair profit. Buy the best—it pays dividends. 


N. K. & Co. has behind it 61 years of seed handling experience, in which time it has 
built up an enviable reputation for dependable service and 
high quality seed. 


intl ALASKA 28-57 ALASKA H. F. 30 
34 SWEET VARIETIES 
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Looks 


Yes sir! Just like the young 
sprout all slicked up for his first 
party, the grocery industry is 
ready to go places, too. 

Right now, we’re in the most 
difficult time of all—the days 
between production for war, and 
production for peace. 


But once America hits its stride, 
many economists agree our post- 
war prospects are far brighter 
than our pre-war performance. 
And, if purchasing power does 
increase, every part of your 
business should gain. 


You will want to 
what's ahead for the pone 
Be sure your De 


business- an shows you 


Monte salesm 


CANNED 


Somebody 


For many months, Del Monte 
has been working to help you get 
a larger part of the bigger canned 
food business we see ahead. 


Consistent advertising is 
building an even more important 
place for Del Monte in tomorrow’s 
bigger market. And expansion 
is far enough along so we expect 
to pack more Del Monte Brand 
Foods. 


We mean to do all in our power 
to keep Del Monte the backbone 
of good grocers’ canned fruit and 
vegetable business in the future, 
just as it has been in the past. 


foods with a-future in your store 
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“FOODS Ww QUALITY 


EASTERN GROWERS 
THE JAPANESE OYSTER 


Fish and Wildlife Service Outlines the Danger Which Would Result in the 
Planting of Japanese Oysters in Atlantic and Gulf States Waters. Growers 
Urged Not to Allow Planting to Avoid Importation of Pests Dangerous 


to Eastern Oysters. 


Many years ago when the Japanese 
oyster boom was on in full force on the 
Pacifie coast, “Bayou,” through these 
columns warned oyster growers and 
planters in the Atlantic and the Gulf 
coasts to lay off of them until more was 
learned about them, because of the dan- 
ger of the Japanese oysters killing our 
native stock in the Atlantic and the Gulf 
and thus sacrificing our deliciously fla- 
vored oysters for a tasteless kind. 


Now the Fish and Wildlife Service of 
the U. S. Department of the Interior 
comes with an article warning growers 
on the Atlantic and Gulf coasts not to 
allow planting of Japanese seed oysters 
in their waters. The article follows: 


“Atlantic and Gulf Coast States were 
warned by the Fish and Wildlife Ser- 
vice January 21, 1946, not to allow 
planting of Japanese seed oysters in 
their waters in order to avoid hybridiza- 
tion of the Eastern oyster and prevent 
the importation of dangerous oyster 
pests. 


WEST COAST INDUSTRY 


“A substantial industry has developed 
on the Pacifie Coast based on the Japa- 
nese oyster which grows quickly to large 
size and is well adapted to canning but 
liffers from native oysters in appear- 
ance and flavor. 

“Although experts of the Service be- 
lieve that the West Coast industry could 
become entirely independent of Japan as 

source of seed oysters, renewed im- 
ovtations are expected due to the cheap- 

of the Japanese product. It has 

.cady been announced that seed oy- 


will be available next year for 
rt. 


ONE PEST ESTABLISHED 
vording to Dr. Paul S. Galtsoff, 
ist in charge of the Service’s Shell- 
y investigations, the dreaded Japa- 
oyster drill has already been im- 
‘ into northwestern waters along 
‘ne seed oysters and has become 
stablished. 
ce drill, a species of snail, is very 
to control. 

far, the only effective means of 
ving the drill is to locate the eggs 
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in rocky or concrete crevices at low tide 
and burn them with a blow torch—a 
slow and expensive method of control. 


EAST COAST DANGER 

“The Japanese oyster is more prolific 
than the Eastern oyster and if planted 
on the natural beds of the Atlantic and 
Gulf coasts would outgrow the native 
form and possibly replace it. 

“In addition, Dr. Galtsoff said, labora- 
tory experiments have shown that the 
Japanese and Eastern oysters interbreed 
although the quality of the hybrid is 
unknown. 

“Most Eastern States have laws or 
regulations preventing the planting of 
Japanese seed oysters in their waters 
and these laws and regulations should be 
continued and reaffirmed, Dr. Galtsoff 
declared. 


HOW IT BEGAN 

“The idea of importing oysters from 
Japan for cultivation in the waters of 
the Pacific Coast originated in 1899 
when, at the request of the State Fish 
Commissioner of Washington, it was 
suggested by Professor Mitsukari that 
oysters from the beds of Hokkaido would 
be best adapted for transportation to 
America. In 1902 the first shipment con- 
sisting of four carloads of oysters was 
delivered at Seattle and planted in Puget 
Sound. The following year planting op- 
erations increased to 12 carloads. 

“In 1905 another attempt at planting 
was made by a group of Japanese resi- 
dents which acquired oyster lands in 
Sanish Bay near Bellingham for the pur- 
pose. The planting efforts remained on 
a fairly small scale however, until 1922 
when an American concern acquired the 
Sanish Bay grounds. From 1925 the 
number of cases of Japanese seed im- 
ported to the Pacific Coast steadily in- 
creased from 492 to 68,044 in 1935. From 


the year importation declined until in 
1941 only 9,672 cases were purchased. 
There were 45 American buyers in that 
year and the seeds were planted in Puget 
Sound, Gray’s Harbor, and Wilapa Bay. 

“The standard case is about four cubic 
feet capacity, guaranteed to contain be- 
tween 12,000 and 20,000 oysters. Despite 
the lengthy journey from Japan, the 
young oysters usually arrive in the 
United States in good condition with 
relatively low mortality. The prewar 
price was about $5 a case delivered at 
Seattle. 

“From the early days of the new in- 
dustry the Bureau of Fisheries, prede- 
cessor of the Fish and Wildlife Service, 
insisted that efforts be made to make the 
industry less dependent on foreign seed 
by developing methods of producing seed 
oysters in home waters. 


WEST COAST SEED 


“Extensive studies were made under 
the direction of the service concerning 
the spawning and setting of Japanese 
oysters in Puget Sound and other bodies 
of water on the Pacific Coast. 

“These observations, according to Dr. 
Galtsoff, showed that each year since 
1934 there has been a set of Japanese 
Oysters, of variable size, in Quilcene and 
Dadop Bays. The seed (it is gathered 
on strings of shells )has been used com- 
mercially to some extent and the Japa- 
nese species of oysters spread and cov- 
ered the shores of the Hood Canal south 
to Hoodsburgh and adjacent areas. 

“A fair commercial catch of seed oy- 
sters was obtained in 1941 and fairly 
heavy setting was observed that year in 
Oakland and Oyster Bays in the south- 
ern part of Puget Sound. Regular ob- 
servations in Puget Sound and Willapa 
Bay were discontinued during the war, 
but it is known that due to low summer 
temperatures there was no setting in 
1944 and 1945. 

“‘In this respect,’ Dr. Galtsoff said, 
‘the conditions on the Pacific Coast are 
not different from those encountered by 
oyster growers of the North Atlantic 
States where good setting can not be 
expected to occur every year and the in- 
dustry depends on seed obtained during 
the most successful years.’ ” 
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CANCO Adopts New Sales Contract 


Four years’ activity of the postwar 
planning committee of the American Can 
Company has achieved a uniform stream- 
lined sales method, representing a mod- 
ern improvement in sales practices over 
those that have long prevailed in the 
container manufacturing industry, W. C. 
Stolk, vice-president in charge of sales, 
announced today. 


Featuring the use of a common sales 
force, and a single uniform sales con- 
tract providing identical cash and quan- 
tity discounts for all metal and fibre con- 
tainers, the Company’s new sales ap- 
proach embodies numerous advantages 
for both customer and manufacturer, Mr. 
Stolk said. 


The plan has called for not only a 
complete reorganization of the sales de- 
partment, but also for retraining of 
salesmen, Mr. Stolk explained, since the 
principal change has been the gradual 
abandoning of the historical division of 
the sales force between Packers Can and 
General Line products. The single sales 
force is now classified by the industries 
served rather than by types of con- 
tainers. 


UNIFORM SALES CONTRACT 


An important feature of the program 
around which the new sales practices 
will revolve is a new single uniform sales 
contract that has been 26 months in the 
making. This single contract, used for 
the sale of every type of metal and fibre 
container manufactured by the Com- 
pany, enables a customer to purchase 
under the single contract as many kinds 
of containers as he buys from the Com- 
pany. This is a key departure from 
industry practice under which a packer 
using more than one type of container 
would contract separately for each type 
under different terms and conditions. 


UNIFORM DISCOUNTS 


Complete uniformity of discounts for 
all types of containers will prevail under 
the uniform contract. A one per cent 
cash discount, formerly applicable only 
to General Line containers, will now be 
extended to Packers Cans. The quan- 
tity discounts in the new contract will 
likewise apply uniformly to all types of 
containers under a new discount schedule 
which, starting at lower levels, will ex- 
tend to approximately ten times as many 
buyers as heretofore. 


In the course of its extensive research, 
the Company found that the duplication 
of effort and complicated procedures 
characterizing selling in the industry re- 
flected the history of its origin rather 
than any consistent logical pattern. 
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OBSOLETE PRACTICES 
ELIMINATED 


The old practices have accumulated 
from the early days of canning when 
hundreds of small canners operated in 
widely scattered rural areas, each with 
his own particular set of can require- 
ments, according to Mr. Stolk. As new 
products were canned and methods and 
organizations changed and _ developed, 
more and more diversified sales pro- 
cedures and contract arrangements were 
employed, he said, explaining that this 
trend increased as cans were developed 
for non-food products. 


An example of such practices, well 
known to all those in the industry, is 
that several salesmen specializing in dif- 
ferent types of containers might all be 
servicing the same customer in behalf 
of the same manufacturer, each type of 
container calling for a special contract, 
Mr. Stolk said. 


Now, in place of such duplication of 
effort and diversity of selling practices, 
he explained, there is one contract, uni- 
form selling policies and single salesmen 
who have at their disposal the services 
of all of the Company’s specialists and 
advisory groups. One salesman now 
services the needs of any single packer 
in each of the new sales groupings, re- 
gardless of how many different types of 
containers that packer may require. 


Mr. Stolk declared the Company ex- 
pects to employ more rather than less 
people in the sales department as a 
result of the indicated growth in its 
business. 


NEW TOMATO 


No. “55” is a new variety of tomato 
that shows promise of revolutionizing 
the tomato industry. Dr. J. C. Walker 
of the University of Wisconsin has the 
following to say about it: 


“It develops as early as the John 
Baer, a native of Indiana. Its quality 
is as good as the Stokesdale and Rutgers 
varieties from the eastern States. It is 
larger, with no shoulder cracks, ripens 
evenly, has no blossom end rot, is uni- 
form in size, strong of skin to stand up 
in transit, has heavier cross and outer 
walls and smaller seed pockets, is re- 
sistant to disease, and yields an average 
of 30 per cent more per acre than the 
best varieties of other tomatoes.” 


Developed after eight years of re- 
search by plant pathologists from Fed- 
eral, State and local agencies, the to- 
mato has not yet been given a name. 
This will be done only when the research 
men are satisfied it has reached perfec- 
tion, 
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FOOD TECHNOLOGISTS CON- 
FERENCE PROGRAM 


Quality and flavor control, processing 
operations and methods, sanitation, high 
frequency heating, and new nutritional 
developments are to be emphasized in the 
program for the Sixth Conference of the 
Institute of Food Technologists to be 
held March 18, 19 and 20 at the Statler 
Hotel in Buffalo, N. Y. 


In all, the program for the three-day 
meeting will consist of eight technical 
sessions, one luncheon and one banquet 
session. It is planned to inform those 
engaged in the processing, packaging, 
handling, shipping, and storage of food 
products on technological developments 
during the war and, as far as practical, 
project the potential application of the 
developments into peace-time practice. 


A total of 37 papers on the broad 
scope of food technology have been sched- 
uled for the six technical sessions. In 
addition, an afternoon session consisting 
of eight papers is planned for those pri- 
marily interested in milk processing 
problems. Another afternoon session 
with a program of six papers is being 
devoted to frozen foods. 

Addresses on subjects of international 
importance will be made at the Monday 
luncheon and Tuesday banquet sessions. 
A highlight of the banquet session will 
be the presentation of the Nicholas Ap- 
pert Medal Award given by the Chicago 
Section for “preeminence in and contri- 
butions to the field of food technology.” 


The authors of the scheduled papers 
are recognized authorities in the field of 
food technology and the contents of these 
papers will be of timely value to food 
chemists, research workers, physicists, 
biologists, production executives, nutri- 
tionists and even sales managers who 
have an eye to the future with respect 
to the impact of technological develop- 
ments on the marketing of foods. 


Registration is scheduled to begin at 
the Statler Hotel on Sunday, March 17. 
An attendance of 1000 technologists from 
all parts of U. S. A., Canada, Mexico 
and South America is being provided for 
in the hotel and meeting rooms by the 
Local Arrangements Committee of the 
Western New York Section under the 
Chairmanship of Dr. K. G. Dykstra, 
Birdseye-Snider Division, General Foods 
Corp., Albion, N. Y. 


An Industrial Exhibits Committee, 
under the Chairmanship of John Fix, 
American Can Co., Rochester, N. Y., 's 
arranging for an equipment and su»- 
plies show in keeping with the progran 
for the technical sessions. These e*- 
hibits are to open Sunday, March 17 ard 
continue throughout the meeting. Spa-e 
for 100 exhibits has been made available 
by the Statler Hotel. 


Plans for the Conference were started 
last fall when ODT rulings, whih 
caused cancellation of the 1945 Confer- 
ence, were relaxed. In effect the mert- 
ing is to be a double-header to bridge t1e 
gap since the 1944 meeting in Chicago. 
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PICKLE AND KRAUT PACKERS 
TECHNICAL SCHOOL 
PROGRAM 


The program for the Technical School 
for Pickle and Kraut Packers to be held 
at Michigan State College, East Lansing, 
February 19, 20 and 21, gives full atten- 
tion to quality and sanitation problems 
and a full coterie of recognized authori- 
ties will thoroughly discuss these sub- 
jects in the three day conference. All 
meetings will be held in Fairchild 
Theatre, college auditorium. 

The first day’s session will feature 
those subjects which effect quality and 
will include Bacterial and Enzimetic 
Changes and Their Effect on Quality, 
Proper Salting to Produce Quality 
Kraut, Natural and Synthetic Emulsi- 
fiers and Their Effect on Spicing Pickles, 
and an Analysis of Those Factors Which 
Effect Quality Production of Both 
Pickles and Kraut. 


Sanitation will feature the second 
day’s program, and the following sub- 
jects will be explained and discussed that 
day: Cleaning and Care of Pickle and 
Kraut Tanks, Keeping the Tanks Free 
of Scum, a Sanitary Code for Salting 
Stations, Waste Disposal for Salting 
Stations and Pickle Plants, Problems in 
Kraut Plant Sanitation, Scientific Rodent 
Control, Insect Control, and Good House- 
keeping and its Sanitary Implications. 


Thursday’s program will cover such 
subjects as Trends in the Cucumber 
Pickling Industry, a Preliminary Report 
on Cucumber Varietal Studies, the Devel- 
opment of Cucumber Hybrids for Pick- 
ling, and Work in the Development of 
Varieties Resistant to Plant Diseases. 


Those from the Michigan State Col- 
lege staff who will participate in the 
program are: F. W. Fabian, Research 
Professor of Bacteriology, Miles D. 
Punie, Associate Professor of Zoology, 
Ray Hutson, Professor of Entomology, 
and G. M. Trout, Professor, Dairy Manu- 
facture. 


LIPTON MOVES UP 


Nate Lipton has been appointed as- 
tant general production manager of 
1c Flavor Service Corporation, Chicago, 
inufacturers of dehydrated soups, 
mings and similar food products. 
veteran of three years production 
‘ with Flavor Service, Lipton will 
2 his position in a new processing 
which the Corporation is opening 

‘sted and Blackhawk Streets. 
ertificate of Meritorious Service” 
st been presented to the company 
Chicago Quartermaster Depot, 
ervice Forces in recognition of its 
n the production of food for the 
During the war, the company 
’ more than 30 million pounds of 
‘ed soups, more than 15 million 
of pudding powder, and more 
‘illion pounds of baking powder 
‘Juartermaster Corps. 
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New Germicides For Food Processors 


Quaternary Ammonium Compounds Show Promise as Sterilizing 
Agents in Food and Dairy Plants 


By G. J. HUCKER 
New York State Agricultural Experi- 
ment Station, Geneva 


Processors in all branches of the food 
industry are becoming increasingly 
aware of the significance of sanitation. 
Sanitation as it applies to food process- 
ing concerns itself with much more than 
routine housekeeping methods, important 
as are orderly and clean procedures. The 
problems of properly cleaning equipment 
to reduce spoilage to a minimum are 
complex and demand specialized pro- 
cedures to eliminate slime or other de- 
posits from all types of equipment and 
to reduce the incidence of spoilage con- 
tamination. 


In the elimination of slime from oper- 
ating equipment the use of detergents is 
necessary but in addition, it is highly 
imperative that sterilizing compounds be 
employed to check the growth of slime- 
producing micro-organisms which collect 
on equipment and which, as a process 
of their growth, deposit slimy films mak- 
ing difficult the proper and effective 
cleaning procedures. Various types of 
sterilizing agents have been used in the 
food and dairy industry. Principal 
among these is chlorine. Chlorine solu- 
tions of a number of types have been 
used effectively over the past number of 
years and chlorine has been the only 
sterilizing agent available to the food 
industry until just prior to the war. It 
has been effective in most sterilizing op- 
erations, although all chlorine solutions 
have certain basic objectionable features, 
particularly when used in food plants. 


Quite recently there has been made 
available a series of compounds known 
as the quaternary ammonium compounds. 
These substances are rather complex in 
their chemical structure and derive their 
name from a particular phase of their 
chemical make-up. They are also known 
in the trade as “cationic germicides.” 

These compounds show considerable 
promise in the whole sanitation field. 
Studies at the Experiment Station at 
Geneva over the past several years have 
brought out several basic features which 
indicate that the quaternary ammonium 
compounds should be considered promis- 
ing as sterilizing agents in the food proc- 
essing field. Due to their complex chemi- 
eal nature, organic chemists have been 
able to develop a large number of varia- 
tions of these quaternary ammonium 
compounds all based upon the central 
specific chemical structure which serves 
as a basis for their name, and which 
gives them sterilizing properties. These 
compounds will appear under a number 
of trade names, but all will have many 


of the promising sterilizing characteris- 
tics in common. 


CHARACTERISTICS OF 
COMPOUNDS 


The quaternary ammonium compounds 
are odorless in concentrations which are 
used in routine sterilizing procedures. 
In high concentrations there is a slight 
aroma resembling cocoanut oil. All of 
the compounds studied are noncorrosive, 
even in high concentrations, against the 
metals and alloys used in fabricating 
food processing equipment. In turn, none 
of these metals and alloys affect the 
sterilizing efficiency of the quaternary 
ammonium compounds. These compounds 
are, for the most part, readily soluble in 
water and are not toxic to humans, fa- 
cilitating ordinary handling. They are 
not affected by light, excess heat, or long 
storage. 


The quaternary ammonium compounds 
lose their sterilizing properties when 
mixed with soaps, with many of the 
cleaning powders, and with certain of 
the cleaning compounds appearing on the 
market under the general term of syn- 
thetic detergents or wetting agents. 


In a series of the compounds which 
have been studied in the laboratories of 
the Experiment Station, it has been 
found that many of the common non- 
spore-forming types of bacteria are com- 
pletely killed in concentrations varying 
from 1:5,000 to 1:15,000 upon exposure 
to the quaternary compounds for 10 
minutes. In addition, it has been found 
that concentrations of certain quater- 
naries as high as 1:25,000 will kill over 
95 per cent of the organisms in pure 
culture of many of the common nonspore- 
forming types. 

The compounds, as a whole, show con- 
siderable specificity in relation to killing 
the spore-forming bacteria, particularly 
those associated with flat sour spoilage. 
Certain of the quaternaries will kill these 
flat sour spores readily, while others are 
not so effective. Concentrations as high 
as 1:2,000 in some instances were re- 
quired to kill completely all species in 
pure culture suspensions of these flat 
sour types. 


The quaternary ammonium compounds 
are among the most promising develop- 
ments in recent years in the field of 
sanitation. Although showing a certain 
amount of choice in their sterilizing ac- 
tivities against food and dairy bacteria, 
all compounds studied indicate a high 
sterilizing efficiency and, as a group, 
show more than ordinary promise as 
sterilizing agents against bacteria in 
dairy and food plants. 


4 
3 
3 
4 
| 
j 
| 
4 
¥ 
4 
4 
4 
2 
] 
oe: 
4 
4 
“ 
7 


FREEZE-DRYING OF FOODS 


Using the same system employed dur- 
ing the war for drying large quantities 
of penicillin and blood plasma, which are 
very sensitive to heat, by subjecting the 
materials in a frozen state to high 
vacuum, food scientists at the New York 
State Experiment Station at Geneva are 
now investigating the so-called freeze- 
drying of fruits and vegetables. 

Dehydrated foods were used exten- 
sively during the war as a means of 
conserving weight and space in trans- 
portation; but, as many GI’s will testify, 
when prepared for the table dehydrated 
products usually were sadly lacking in 
flavor, color, and texture. Although still 
in an experimental stage, vacuum-dried 
foods present a much more natural ap- 
pearance when “reconstituted” for the 
table and retain much of the original 
flavor, color, and texture. 

Vitamin determinations made on the 
raw vegetables and after drying by the 
usual process of applying warm air and 
by the freeze-drying method indicate 
that 20 to 30 per cent of the vitamin C 
is lost in ordinary dehydration opera- 
tions, whereas only 2 to 10 per cent is 
lost during freeze-drying. 

In the experiments at Geneva, the 
frozen vegetables to be dehydrated are 
placed in a container where they are sub- 
jected to a vacuum. The moisture vapor 
given off by the material is drawn into 
a drum submerged in a mixture of dry 
ice and acetone which has a temperature 
of minus 100 degrees Fahrenheit. This 
causes the moisture vapor to condense as 
solid ice on the inside of the drum. 

While results obtained thus far demon- 
strate clearly the superiority of freeze- 
drying over the usual methods of dehy- 
drating foods, much study remains to be 
done to make the process practical as a 
method of food preservation, especially 
with respect to reducing the length of 
time involved, say the Station scientists. 
Considerably more progress has been 
made in the freeze-drying of powdered 
fruit juices where the material can be 
dried in a film, and the freeze-drying of 
fruit juices on a commercial scale is said 
to be very nearly a practical reality. 


FRED PARKER DIES 


Fred Palmer Parker, 59 year old Dela- 
ware canner and farmer, died on Janu- 
ary 18 after an illness of several weeks. 
Born near Bridgeville, Delaware, Mr. 
Parker owned and _ operated several 
farms and a tomato cannery near Burrs- 
ville, Delaware. His wife Mrs. Cora 
Robinson Parker and six children sur- 
vive. 


BUYS DE GRAFF CONTROL 


R. H. McDonald, Lima, Ohio, has ac- 
quired all of the stock of the late Ernest 
C. Thatcher, former President of the 
Degraff (Ohio) Food Company, as well 
as the stock of E. S. Burke, Vice-Presi- 
dent. It is understood that no immedi- 
ate change in management is contem- 
plated. 


STRATOSPHERE FOOD FREEZING 


Stratosphere food freezing, to assure 
a part of the 1946 crop reaching the con- 
sumer months ahead of schedule, is pro- 
posed by The Frozen Food Institute, Inc. 
Plans for launching experimental early 
crop stratosphere freezing, in coopera- 
tion with the Air Cargo Transportation 
Corporation, were announced by Dr. G. 
Hodges Bryant, Chairman of the Board 
of Directors of The Frozen Food Insti- 
tute, Inc. 


Dr. Bryant expressed the sentiments 
of the Directorate of the Institute in 
these words, “Because of shortage of 
equipment, the delay in reconversion of 
manufacturers because of the national 
labor condition, and the increased de- 
mand for frozen food in 1946, the Insti- 
tute’s Board of Directors is working on 
an experimental program in “strato- 
sphere freezing,” in the hopes of aiding 
the 1946 pack. 


“This program, now in process with 
scheduled trips into the stratosphere, be- 
ing arranged under the joint supervision 
of the Institute and the Air Cargo 
Transportation Corporation,” continued 
Dr. Bryant, “involves the conversion of 
large planes into carrier ships with 
proper freezing and storage areas. 


“These converted ships,” said Dr. 
Bryant, “will be flown directly from the 
field into the stratosphere, immediately 
after the preliminary freezing process- 
ing has been taken care of. The loading 
will be done on the field of harvesting 
and the trip through the stratosphere to 
conclude at the big city market. First 
experimental trips are planned from 
Florida or Southern Georgia fields. 


“After experimentation, it is planned 
to introduce this method at the early 
southern crops of 1946. It is the thought 
of those behind the idea that this 
method, if successful, could overcome 
two problems, namely lack of freezing 
equipment, or the hopes of getting any 
for the early season, and transportation 
obstacles. 


“The aid to the 1946 pack, if the plan 
develops feasibility of operation, would 
be in relationship to the number of 
planes available from the Government 
surplus stock pile. 


“The findings of this research will be- 
come part of the agenda of the Annual 
Convention of The Frozen Food Insti- 
tute, Inc., at the Park Avenue Armory, 
Park Avenue and 34th Street, New York 
City, March 27th through March 31st, 
1946.” 


The Air Cargo Transportation Corpo- 
ration has been very successful in trans- 
porting frozen frogs’ legs from Havana, 
Cuba, to New York City. Frogs’ legs, 
processed on the ground in Havana, 
Cuba, on one day, are being served on 
the tables of the leading hotels of New 
York City, the next day, because of such 
transportation. 


THE CANNING TRADE - 


CANNED JELLIED FRUIT 


A jellied mixed fruit dessert is one of 
the new possibilities among canned foods 
which one day may be selling in grocery 
stores for serving on American dinner 
tables, as a result of wartime research 
for the Army by chemists at the Western 
Regional Research Laboratory of the 
U. S. Department of Agriculture at 


Albany, Cal. 


The Army asked for a fruit dessert 
for field rations to satisfy the soldiers’ 
appetite for fruit and also to contribute 
vitamin C to their diet. What was needed 
was a product that would keep well, both 
in cold climates and tropical heat, would 
be easy to carry, to open and to eat out 
of hand with no dripping juice to stain 


uniforms and attract insects. 


The chemist developed such a product 
using 60 per cent fruit and 40 per cent 
fruit juice jellied with fruit pectin. A 
canned jellied pineapple dessert was 
made, also a jellied fruit mixture of 
diced peaches, pears, cherries, pineapple, 
white grapes and apricots. The jelly 
was stiff enough to come out whole and 
hold its shape when eaten out of hand. 
It held its flavor, color and texture in 
both cold and hot climates. The Army 
procured 25 million cans to supply the 
troops after the products were developed. 
Ten million cans were used by the Army 


in the first three months of 1945. 


For civilian use a less stiff, more deli- 
cate jellied mixture has been developed. 


REENTERS FOOD FIELD 


Major William A. Scott, chief of Buy- 
ing and Production Branch, Chicago 
Quartermaster Depot, has reassumed 
reserve status and is in the process of 
forming .a new company which will en- 
gage in the manufacture of potato prod- 
ucts and other specialties. Temporary 


offices are at 30 North LaSalle Street. 


Maj. Scott, who had recently been pro- 


moted from the rank of captain, served 


at the Chicago Depot throughout the 


war. As chief of buying and production, 
he was in charge of procuring foods, 
fuel and general supplies for the armed 
services. 


In food alone, the Depot procured ap- 
proximately 70 per cent of the non- 
perishable foods consumed by the fight ing 
men. Purchases amounted to millions 
of dollars daily and included all canned 
vegetables, canned meats, flour, wheat, 
dehydrated foods, peas, rice, bezns, 
canned and powdered milk, cereals «nd 
miscellaneous packaged foods and spe-ial 
combat rations “C,” “K,” and “10-ir-1” 
used by the Armed Forces. 


Maj. Scott, who was on reserve army 
status between World Wars I and I], 
was manager of Libby, McNeil and 
Libby’s Buffalo office directly prio» t0 
re-entering the service in January, 1:43. 
He had been with Libby’s nearly 20 
years. 
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YOUR BUSINESS AILMENTS NOW 


Put Your Plant in Order and Perfect and Strengten Your Sales 
Organization, Suggests BETTER PROFITS 


The chances are, by the time you read 
this, you will have returned from the 
ereat Convention at Atlantic City. De- 
pending on your leanings, you were en- 
thralled by the numerous exhibits of new 
and better machinery, you spent a lot 
of time attending meetings of product 
sections or regular sessions of the con- 
vention as a whole or you generally en- 
joyed yourself. And you are back home 
to settle down a little while until you 
have to start contracting for acreage for 
next season or finally ordering this or 
that. From a manufacturing standpoint 
you are on the threshold of a new year. 
In the back of your mind, as always, you 
are stirred even though only a little bit 
by the wish to do something more than 
you have been doing about your sales 
program. Frankly, after the current 
strikes are settled as they will be, some 
time and we all hope soon, most analy- 
sists are agreed that we will enter an 
era of unparalleled prosperity. We will 
all move at a faster gait, as has been the 
case during the past few years, events 
will also move at a faster tempo. 


PUT YOUR PLANT IN ORDER 


Buy all the new machinery you need 
and can afford, bless you, it’s for just 
this time the machinery men have waited 
so long. It’s their harvest time and your 
opportunity. As usual, no one can ever 
say that canners are not in the forefront 
of all attempts to improve processes and 
quality. Many of you will thank your 
lucky star before the next packing sea- 
son ends that you were foresighted 
enough to add or supplant much equip- 
ment. At year’s end will you be as 
happy over efforts you will make toward 

‘ting your sales house in order? I 

oubt it very much! 


. ONE STOP SALES SERVICE 


vaders of THE CANNING TRADE could 
‘ity miss the double spread in color 
‘OB WHITE” and his organization. 
of you saw his headquarters at 
‘ie City and whether you did any 
‘s with him or not, it was your 
‘ult if you were not royally enter- 
Others have received attrac- 
votten up brochures of brokerage 
tions prepared to render a “one 
sales service to food processors 

e seeking advice in merchandising 

I mention White because he 

n a frequent contributor to our 
ne, because too, many of you have 
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seen and heard him at various State 
Conventions in the past few years. 

If you are still debating whether or 
not services available through such or- 
ganizations will be of value to you, re- 
member the double page spread in the 
January 28th issue of THE CANNING 
TRADE. This cost Bob money and I'll say 
more readers of our publication clipped 
the front page at least of the ad and 
kept it for ready reference than failed 
to do so. The actual returns to Bob and 
his organization are incalculable but he 
did render a distinct service. This should 
be remembered when you are thinking, 
“Can the Bob White organization or any 
other like it, do a job for me?” The 
answer seems to be obvious, anyone who 
serves the industry as a whole are cer- 
tainly capable of serving a client well. 


Name a half dozen canners, large or- 
ganizations of course, and you have cov- 
ered the list of those who are equipped 
to correctly evaluate the probabilities of 
success in actively promoting an exten- 
sive and expensive merchandising cam- 
paign. Consult with the rank and file of 
canners and they will readily admit they 
should do something about better or- 
ganized merchandising and then start 
floundering when pressed as to details of 
what they have in mind. 


COORDINATE ACTIVITIES 


Organizations such as Bob White’s are 
in a position to coordinate all necessary 
activities in connection with putting a 
business into high gear toward profits 
and progress, you will do well to consult 
them. Whenever you do this, however, 
do so with an open mind. The writer 
has just checked out a promising appli- 
cant for a sales position offering possi- 
bilities of yearly income in excess of 
six thousand dollars. The man offered 
every outward appearance of ability to 
succeed, he did not come to the position 
encumbered with a load of “bad” habits 
but’ after a certain point in training he 
at once became critical. Never did it 
seem possible for him to forget the ex- 
perience he had gained in a small manu- 
facturing business, selling a tangible and 
not an intangible. Trained by a firm 
leading its field, he still questioned poli- 
cies at every turn. As a consequence he 
is again free to seek a position more to 
his liking than the one offering great 
possibilities for adequate earnings as 
long as he was willing and able to forget 
preconceived ideas and start from 
scratch learning a new program. 


COOPERATE 


When your hot water tank starts leak- 
ing you call a plumber, if your ticker 
starts acting up you should consult a 
doctor, if your business needs doctoring, 
set in with a group of specialists. If you 
need increased consumer demand that 
will result in more sales, ask one of the 
several organizations such as Bob White 
to help you solve your problems. They 
will be glad to advise you. When doing 
this however, you should have in mind 
they will expect certain things of you. 
They have every right to expect you will 
pack only top quality to be marketed as 
they suggest. They have a right to feel 
your product or products are labeled in 
an up to date manner. In the majority 
of cases that will be brought to their 
attention they will be most happy if you 
want to increase distribution nearest 
home and avoid costly shipments into 
markets logically in the marketing area 
of others. 


BROKERS READY 


Bearing these fundamentals in mind, 
take courage and seek the help of those 
in the best position to give it. Of course, 
if you have gotten your feet wet in the 
sea of merchandising and are not shy 
about sales problems, you, may continue 
operating successfully for a long time, 
depending on the brokers as we knew 
them five, ten or fifteen years ago. They 
will do a lot for you at a minimum of 
cost and no worry on your part. Today 
the personnel of the membership of the 
National Food Brokers Association is- 
probably at its highest level of quality 
since its organization. Confine your bro- 
kerage representation to members of this 
fine body and you will not go far wrong. 

But—your future sales and profits will 


increase as you perfect and strengthen 
your sales organization. 


HUNT EXECUTIVE RESIGNS 


Harold C. Brooks, Vice-President of 
Hunt Foods, Ine., is severing his connec- 
tion with the company as of March 1 
and establishing a food brokerage busi- 
ness in Los Angeles. 
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GRAMS INTEREST 


ATLANTIC CITY ELECTIONS 


HEADS CANNERS—F red A. Stare, Presi- 
dent, Columbus Foods Corporation, Co- 
lumbus, Wisconsin, was reelected Presi- 
dent of the National Canners Association 
at the meeting held at Atlantic City this 
week. Emil Rutz, President, Schuck] & 
Company, Sunnyvale, Calif., was elected 
Vice-President. 


MACHINERY AND SUPPLIES—At the an- 
nual meeting of the Canning Machinery 
and Supplies Association held during the 
week at Atlantic City Roscoe Roberts of 
American Can Company was elected to 
succeed William de Back of Food Ma- 
chinery Corporation, as the Association’s 
President. Frank B. Fairbanks, Horix 
Manufacturing Company, Pittsburgh, 
was elected Vice-President. 


BROKERS CHANGE SET-UP—At the an- 
nual convention of the National Food 
Brokers Association in Atlantic City this 
week J. O. Crawford of Los Angeles, was 
unanimously elected National Chairman 
of the organization for 1946. Heretofore 
the chief officer of NFBA has been desig- 
nated as President, which office has been 
held by H. Wayne Clarke of Washington, 
D. C. On Wednesday of this week, when 
NFBA wound up its convention, Mr. 
Crawford announced the appointment of 
Watson Rogers, who has been serving 
the organization as the Executive-Secre- 
tary, as the new President. His appoint- 
ment followed a change in the associa- 
tion’s operating program under which 
the President will now be a practical 
food man of national reputation, re- 
tained to direct the association’s activi- 
ties. The Association, which was organ- 
ized more than 45 years ago, has been 
headed by an active broker chosen from 
the ranks of the membership. Other 
officers unanimously chosen are: E. W. 
Peterson, Detroit, lst Vice-Chairman; 
Jack L. Gentry, Spartansburg, South 
Carolina, 2nd Vice-Chairman; Ralph 
Davies, Cincinnati, 3rd Vice-Chairman; 
Harry E. Cook, Baltimore, Treasurer; 
and E. W. Jones, Kansas City, to serve 
as a member at large on the Executive 
Committee. 


OLD GUARDS—Louis Risser, Milford, I]- 
linois, was elected to succeed William 
Varney, Roy, Utah, as President of the 
Old Guard Society at the banquet and 
entertainment held in Atlantic City on 
Sunday evening, February 3. A. F. W. 
St. John, Worcester Salt Company, Co- 
lumbus, Ohio, was elected 1st Vice-Presi- 
dent; and Arthur I. Judge, Editor, THE 
CANNING TRADE, Baltimore, was made 
2nd Vice-President. It was the first 
genuine get-together in four years and 
certainly all of the oldsters attending the 
Convention were present for the affair, 


10 


to make new and renew old acquaint- 
ances, and to thoroughly enjoy the eve- 
ning. 


YOUNG GUARDS—In a brief meeting 
conducted by Young Guard President 
Larry Driscoll of Food Industries Fed- 
eration, at Atlantic City, Monday eve- 
ning, February 4, just prior to the ban- 
quet and entertainment, Jack Gentry, 
Spartansburg, South Carolina, food bro- 
ker, was elected President of the group; 
Herbert Young of Stokely Foods, Indi- 
anapolis, 1st Vice-President; Paul V. 
Smith, Continental Can Company, Syra- 
cuse, N. Y., 2nd Vice-President; William 
A. Free, Hungerford Packing Company, 
Hungerford, Pennsylvania, Secretary; 
and Robert W. Mairs, The H. J. McGrath 
Company, Baltimore, Treasurer. 


Somewhat over 1,000 Young Guarders 
attended the banquet and entertainment, 
and evidently because the hotels were not 
properly set up to handle such a large 
group, and partially because of a re- 
ported strike of the waiters, quite a few 
of those in attendance were not served 
at the banquet. But an abundance of 
cocktails and the splendid entertainment 
more than made up for the difficulties. 


OUR SYMPATHIES 


William A. (Bill) Free, Hungerford 
Packing Company, Hungerford, Penn- 
sylvania, left a sick mother when he de- 
parted for the convention, and shortly 


after his arrival on Sunday received 
word that she had passed on to her 
eternal reward and Bill immediately re- 
turned to her home in York, Pennsyl- 
vania. 

During convention week word reache 
Atlantic City of the death of Henry 
Whiteford, Whiteford Packing Company, 
Whiteford, Maryland, in the Union Me- 
morial Hospital, in Baltimore. 

Other distressing news came that Kar] 
K. Meyer, former President of the Na- 
tional Canners Association, and Presi- 
dent of the Kuner-Empson Company, 
had died during the week. 


G. F. BUYS SHIPYARD 


To Install Complete Fish Processing 
and Freezing Plant 


The General Seafoods Corporation, 
division of the General Foods Corpora- 
tion, announces the acquisition of the 
plant and facilities of the Snow Ship- 
yards, Inc., of Rockland, Maine, and the 
purchase of a pier adjacent to the Snow 
yards. Operation of the yards will he 
expanded and construction of a complete 
fish processing and freezing plant will 
soon be begun. The pier was owned by 
the Lawrence Portland Cement Com- 
pany. 

J. Lawrence Alphen, president of 
General Seafoods, estimates that the ex- 
panded operation would represent an in- 
vestment in excess of $1,000,000 and 
employ an average of 600 persons. 

Two oyster boats for Bluepoints, Inc., 
subsidiary of General Seafoods, are now 
under construction at the yards and 
three of the major company’s trawleis 
are being reconverted for fishing pur- 
poses following wartime use by the 
Navy. General Seafoods will continue 
use of the yards for the maintenance of 
its fishing fleet and will build vessels for 
itself and others. 


TOMATO PACK FOR 1945 
Compiled by NCA Division of Statistics 


Mise. Tin 

24/2 48/1P 24/303 24/2% 6/10 andGlass TOTAL 
New Jersey 60 7,300 88,423 
Pennsylvania _.............. 61,410 126,648 487,805 
TORR, TV 26,804 S906 8 «anes 283,458 
California ....... 1,547,988 619,229 6,011 2,280,639 
Other States 1,307,356 OBE ctw 158,458 199,088 295 1,674,841 
8,702,812 9,841 60 3,238,462 2,513,069 6,306 14,470,550 


size cans. 


packed tomatoes during 1945. 


The total pack of tomatoes for 1945 in cases of all sizes, amounted to 
14,470,550 which is equal to 16,757,750 cases basis 24/2’s. 
a 1944 pack of 22,577,297 actual cases equal to 26,098,841 cases basis 24/2’s. 
Civilian stocks in canners hands January 1, 1946, were 1,823,564 cases of all 


The above report is a summary of the pack of all canners known to have 


This compares with 
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“Boy, what a package!” 


“Yeah; looks like a Crown job to me” 


Prorte just naturally think of 


Crown when you bring up the 


subject of sleek packaging. That’s 
what a reputation—won in eight 


short years!—will do for you. 


And this reputation is spreading 
as more and more users of cans 


find how profitable it is to take 
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advantage of Crown’s skilled 
workmanship, fine materials and 
engineered designing —thecombi- 
nation that makes Crown products 


the highest quality obtainable. 


FINE METAL CONTAINERS 


N CAN COMPANY e PHILADELPHIA e Division Crown Cork & Seal Company, Inc. e Baltimore, Maryland 
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ENTERS FOOD BUSINESS 


Howard A. Baker, purchase and sales 
agent with the United States Depart- 
ment of Agriculture, Chicago office, for 
the past year and a half, has resigned 
to head a new firm, Sturm and Baker, 
which will operate as receivers and dis- 
tributors of food products at 204 Frank- 
lin Street, New York City. 

Sturm and Baker will be associated 
with A. Sturm & Sons, Manawa, Wis., 
shippers of produce, fruits and vege- 
tables, and will also serve independent 
firms in the food field. Also associated 
with A. Sturm & Sons is Wisconsin 
Dried Egg Company, Oconto, Wis. 

In his position with the Government, 
Baker handled the purchase of foods for 
Lend-Lease and United Nations Relief 
and Rehabilitation Administration in the 
midwest region, buying fruits and vege- 
tables, both fresh and canned, and dairy 
and poultry products, including dry milk 
solids and frozen, dried and shell eggs. 

For 11 years, prior to joining the De- 
partment of Agriculture, Baker was em- 
ployed by Swift and Company, New 
York City, in the purchasing and sales 
of dairy and poultry. 


NEW SEED COMPANY 


Fred Feusse, James L. Musser, and 
Robert R. Watson have organized a seed 
growing company to serve the Seed 
Trade, Canners, Freezers, and Food 
Processors and which will operate as 
the Charter Seed Company. 

The company will specialize in the 
breeding and growing of Vegetable seeds 
and have established their main head- 
quarters and offices at Twin Falls, Idaho, 
which they consider in the center of the 
finest seed producing area in the world, 
with warehouses in Idaho, California, 
and Colorado so that facilities are lo- 
cated in strategic points for the produc- 
tion, handling, and trans-shipping of all 
the principal kinds of vegetable seeds. 

Fred Feusse is Manager of Sales 
which is carrying on with the line of 
endeavor that has been his specialty all 
through his business life. Prior to enter- 
ing into this new enterprise he was with 
the National Can Corporation in Chi- 
cago as Sales Manager for the Midwest. 
However, seeds do not come to Fred as 
something new but rather as he puts it 
“his first love” as he spent eleven years 
in the seed business before he went into 
the can manufacturing industry. 

James Musser is Manager of Breeding 
and Production and is carrying on with 
the particular work that has been his 
specialty through his entire life. He had 
his plant breeding and technical train- 
ing at the Colorado Experiment Station 
and College in Horticulture specializing 
in Vegetable Crops at Fort Collins, Colo- 
rado, before entering actively in the Seed 
growing business. 

Robert Watson is Manager of Opera- 
tions in this new firm and serves to em- 
phasize the important part of bringing 
to the customer a product that has had 
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NEW BERLIN CHAPMAN PASTEURIZER 


This new pasteur- 
izer has been com- 
pletely redesigned 
from the standpoint 
of simplicity, ease of 
operation, rapidity of 
heat transfer, sanita- 
tion, compactness, 
flexibility and control. 
It has been thorough- 
ly tested and is in 
operation, giving ex- 
traordinary satisfac- 
tory service. This 
machine is adaptable 
to all types of juices 


and is built entirely of stainless steel that will provide long uninterrupted 


service. 


well planned supervision through the 
various stages of operations. He is a 
qualified Plant Breeder having taken his 
technical training at the Colorado Ex- 
periment Station and College in Horti- 
culture specializing in Vegetable Crops 
at Fort Collins, Colorado. During the 
past five years he has been associated 
with the Corneli Seed Company, being 
manager of their Twin Falls, Idaho, 
branch for the past three years. 


L.A. TO GET CANE SYRUP 
REFINERY 


As the first step in a contemplated ex- . 


pansion which may bring Los Angeles 
a complete pure cane sugar syrup re- 
finery, the California and Hawaiian 
Sugar Refining Corporation, Ltd., has 
acquired a five-acre site in the heart of 
industrial Los Angeles where it is now 
pushing to early completion a modern 
distributing station for its C and H 
Liquid Sugars and Syrups. 

The announcement, made by L. R. 
Campiglia, President of the C and H 
organization, states that the new dis- 
tributing unit is being established to 
meet a growing demand for pure cane 
liquid sugars and will serve as Southern 
California headquarters for a tank-truck 
liquid sugar delivery service supplying 
industrial users. Later, Mr. Campiglia 
says, the unit will be developed into a 
refinery producing syrup from raw sugar 
brought direct from Hawaii, thus ex- 
tending the company’s actual refinery 
operations into Southern California ter- 
ritory. 

Because of the widespread and rapidly 
growing interest in liquid sugars on the 
part of candy, beverage, and fountain 
syrup manufacturers, bakers, canners 
and other large users of industrial 
sugars, C and H officials contemplate 
still further expansion of their liquid 
sugar facilities in the near future. 

The new Los Angeles plant will oper- 
ate under the direction of W. R. Junk, 
Manager of the C and H Liquid Prod- 
ucts Division, 


SWEET POTATO GROWERS 
TO MEET FEBRUARY 15 


The Sweet Potato Industry Committee 
of the N. J. State Horticultural Society 
is sponsoring a general sweet potato 
conference to be held in the auditorium 
at Seabrook Farms, Deerfield, on Feb. 
15, according to Prof. Lyman G. Scher- 
merhorn, head of vegetable production 
for the Agricultural Experiment Station, 
Rutgers University. 

Prof. Schermerhorn, who is president 
of the Horticultural Society this year, 
says that the morning session will begin 
at 10 o’clock and will be devoted to pro- 
duction problems, including plant grovw- 
ing, fertilizing, insect control, new seed 
and sprout treatments and new methods 
of digging. 

Warren Oley, director of marketing 
for the State Department of Agriculture, 
will be chairman of the afternoon ses- 
sion, which will be devoted to problems 
connected with storing and marketing 
sweet potatoes. 


SUYDAM HEADS BIRDS EYE- 
SNIDER SALES 


Coe D. Suydam, formerly central divi- 
sion sales manager, has been named na 
tional sales manager of Birds ye 
Snider, Inc., a unit of General Foods 
Corporation. Products are Birds Eye 


Frosted Foods and Snider canned fruits 7 


and vegetables, and condiments. 

Mr. Suydam joined the Birds Eye or 
ganization soon after being graduated 
from Amherst College in 1930. He vided 
in the first test marketing of Birds Eye 


Frosted Foods in Springfield, J ass, 3 


later that same year, and during the 
next six years was retail salesme’ it 
Providence, Pittsburgh, and Phil .del- 
phia. In 1937 he was named branch 
manager at Philadelphia, and in 19:9 he 
was promoted to eastern supervisor Hi 
became division manager of branch»s it 
1940 and central division sales maz age 


September 18, 1944. He is a reside itd © 


Larchmont, N. Y. 
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TOMATO BASKETS 


VISION in your needs,—CHARACTER in presenting them 


JERSEY PACKAGE COMPANY 


BANK sT.. BRIDGETON, NEW JERSEY puone: 473 


FIRST to offer CANNERS “Pay-as- 
you-go” monthly Reporters without j 
large DEPOSITS or RESERVES 


509 Terminal Sales Bldg. R. A. Long Bldg. 
PORTLAND 5, OREGON KANSAS CITY 6, MISSOURI 


THE 
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IOWA RAW PRODUCTS 
CONFERENCE 


Through the cooperation of the Iowa- 
Nebraska Canners Association, Iowa 
State College will conduct a two day 
Conference of interest to growers and 
canners of vegetable crops on February 
18 and 19 at Iowa State College, Ames, 
Iowa. All meetings will be held in the 
Memorial Union. 


Howard Smith of National Canners 
Association will discuss grade labeling 
and hold a grading school on canned 
corn on the afternoon of February 18, 
and Mr. Williamson, of the Iowa Board 
of Health, will discuss sewage disposal 
problems. 


Tuesday’s program will include such 
subjects as Chemical Weed Control in 
Canning Crops, the Mechanical Harvest- 
ing of Sweet Corn, and other new devel- 
opments in farm mechanical equipment. 


On Tuesday afternoon Iowa-Nebraska 
Canners’ Secretary, Roy Chard, will pre- 
side at a meeting where soil practices 
will be discussed, which will include Re- 
cent Developments in Tillage Practices, 
Soil Testing in the new laboratory of 
the college, and the Response of Iowa 
Soils to Fertilizer Applications. 


CODDINGTON, JR., 
JOINS FATHER 


A. E. Coddington, Jr., after 43 months 
of service in the Armed Forces, will 
assume an active part in the business of 
Quality Products, Ine., Indianapolis 
eanners. A. E. Coddington, Sr., presi- 
dent of Quality Products, has announced 
that since January 1 he has not been 
connected with the Ladoga Canning 
Company. 


CAN INSTITUTE REELECTS 
MILTON 


George A. Milton, President of the 
George A. Milton Can Company, Brook- 
lyn, New York, has been reelected Presi- 
dent of the Can Manufacturers Institute. 
H. Ferris White continues as the Vice- 
President, and Clifford Sifton as Secre- 
tary-Treasurer. The Board of Governors 
includes: R. Amundsen, The Texas Com- 
pany; C. H. Black, American Can Com- 
pany; E. D. Murphy, National Can 
Corporation; C. C. Conway, Continental 
Can Company; J. F. Egenolf, Continen- 
tal Can Company; D. W. Figgis, Ameri- 
can Can Company; W. H. Funderburg, 
Continental Can Company; D. M. 
Heekin, The Heekin Can Company; 
V. K. LeComte, LeComte & Company, 
Inc.; Mr. Milton; I. E. Sexton, Sexton 
Can Company; R. S. Solinsky, Cans, 
Inc.; J. A. Stewart, American Can Com- 
pany; H. K. Taylor, George D. Ellis & 
Sons, Inc.; and E. B. Webster, Crown 
Can Company. 
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CONTINENTAL APPOINTS GIEG 


L. Frederick Gieg has been appointed 
staff assistant to W. H. Funderburg, 
vice-president in charge of sales, Conti- 


L. FREDERICK GIEG 


nental Can Company. He will make his 
headquarters in New York. Mr. Gieg 
brings to the company 26 years of ex- 
perience in the can industry. 


SPECIAL RADIO PREMIUM OF- 
FERED BY DIAMOND CRYSTAL 


Radio listeners of eastern and mid- 
western stations are currently taking 
advantage of a special radio premium of 
a graceful crystal salt dish and a dainty 
sterling silver salt spoon being offered 
by the Diamond Crystal Salt Division 
of General Foods Corporation. 

The deal runs from January 28 
through March 1, and is made on the 
“When a Girl Marries” show, sponsored 
twice weekly by Diamond Crystal in the 
east. Hitch hikes carry the offer to mid- 
west listeners. Spout seal from a box of 
Diamond Crystal Shaker Salt and 25c 
comprise the offer. 


“When a Girl Marries,” sponsored by 
Diamond Crystal, is heard Mondays and 
Fridays over the following stations: 
WEAF, New York; WBZ, Boston; 
WBZA, Springfield; WTIC, Hartford; 
WJAR, Providence; WCSH, Portland; 
KYW, Philadelphia; WDEL, Wilming- 
ton; WGY, Schenectady; WBEN, Buf- 
falo; WSYR, Syracuse; and WHAM, 
Rochester. 


Hitch hikes are heard five days weekly 
over the following midwest stations: 
KDKA, Pittsburgh; WTAM, Cleveland; 
WSPD, Toledo; WWJ, Detroit; WOOD, 
Grand Rapids; WMAQ, Chicago; and 
WTMJ, Milwaukee. 


DISTRIBUTORS NOTES 


THE CANNING TRADE 


JOINS CALKINS 


Capt. Paul W. Kihm, on terminal leave 
after four and a half years with the 
Army Air Forces, has become associated 
with Calkins & Company, Inc., in a sales 
capacity. 

Capt. Kihm, prior to his army service, 
was associated with McManus-Heryer 
Brokerage Company, food brokers in 
Kansas City, Missouri. 


BACK FROM PACIFIC 


After three years of service with the 
20th Air Force in the Pacific, J. F, 
Taggart, Jr., has returned as_ vice- 
president of J. F. Taggart, Inc., Buffalo 
food brokers. 


N.E. REPS ELECT 


Dan F. Downes of Swift & Co. has 
been elected president of the Grocery 
Manufacturers Representatives of New 
England, Inc., for 1946. 


Other officers are A. W. McAdam, of 
A. W. McAdam Co., first vice-president; 
C. L. Smith, Corn Products Sales Co., 
second’ vice-president; Warren W. 
Bailey, Church & Dwight Co., Ine, 
treasurer; B. F. Sande, Lewis & Co., 
Inc., secretary. 


BUYS JOBBING BUSINESS 


John F. Adams and Joe W. Ryan, 
operating as Adams & Ryan, Inc., have 
taken over the Greencastle, Ind., busi- 
ness of the John R. Figg Wholesale 
Grocery. 

Mr. Adams has been an executive with 
one of the larger national chains for the 
past 15 years and Mr. Ryan has man- 
aged the Greencastle warehouse of the 
Figg organization, which maintains 
headquarters in Bloomington, Ind., since 
1943, prior to which time he was in the 
food brokerage business. 


BUYS BROKERAGE BUSINESS 


Earll T. Burns and Stanley H. Kir- 
kowski have purchased the food broker- 
age business of B. C. Winchell, Inc, 


Cortland, New York, and will operate © | 


under that same name but have moved 
the offices to the Hills Building, Syra- 


cuse, New York. Mr. Burns had been + 


associated with General Foods Sales for 
some 25 years and Mr. Kirkowski has 
had some 15 years of food sales expeti- 
ence. 


MILWAUKEE BROKERS ELECT 


Carl Kuehn has been installed as 
president of the Milwaukee Food !>ro- 
kers’ Association for 1946. Other officers 
elected were: Melvin Marshall, vice 
president; Walter Geiger, treasu:er; 
Rich Riemenschneider, secretary; nd 
Tom Gruse, director. 
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 HULLING . 
QUIPMENT 


For many years we have been 
co-operating with the Pea and 
Lima Bean Canners, furnishing 
efficient hulling equipment to The extreme simplicity of 
FMC-Kyler Labelers re- And also has these 
meet the needs of today andan- pinot nin = other unusual features! 
ticipating the needs oftomorrow. This quality labeler does Heater on 
more and better work — Lap Paste System. 
with: abous NO DRIP. Automatic ad- 
fewer parts. One operator for 
‘6 33 quickly and easily makes abel. arge Labe Ox | 
Now another ‘‘tomorrow”’ has all adjustmentsfor change holds two full packs of | 
: arrived. Its needs are pressing. in sizes of containers, labels. *Automatic Control. | 
If discharge chute is full, 
Thesuccess with which theCan- beler stops. *Lower Operating | 
Costs. Uses less paste and gum. | 
ning Industry is meeting these *Lower Maintenance Costs. Fewer 
‘: : repair parts needed, and they cost less. 
‘ needs is pr oof enough that our *Speedy Size Change. No tools ee 
} ‘ i All change points marked. *Seaming Pad easily removed, 
i yesterday's preparation was and self-adjusting. *Adjustments provided for every possible 
3 will continue to be of much need. *Sturdy, long life. 
help. 
; FMC — KYLER BOXER 
4 All sizes have one-piece main 
3s frame construction, are ex- 
4 * tremely rigid, with great strength 
and durability. Maximum 
x speed with minimum man pow- 
: er and floor space. 


BRAND NEW FMC CATALOG contains full details of 
these new additions to. FMC’s complete line 
of food processing equipment. 


Established 1880 @ Incorporated 1924 


PEA HULLING SPECIALISTS 


Hoopeston, Illinois 


7 Sprague-Sells Division - 
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WATCHING WASHINGTON 


GROWERS PRICES ANNOUNCED 


The U. S. Department of Agriculture 
February 5 announced the schedule of 
area average prices for vegetables for 
canning and freezing which will be used 
by the Office of Price Administration as 
the raw material cost basis in computing 
maximum prices for the 1946 packs of 
canned and frozen vegetables. At the 
same time, the Department announced 
that grower prices for vegetables for 
processing and processed vegetables 
would not be supported in 1946. 

During the war support operations 
were undertaken to assure meeting Gov- 
ernment requirements. With the active 
demand for processed vegetables and 
anticipated demand for the 1946 packs, 
the Department pointed out that ade- 
quate supplies should be forthcoming at 
the prices set forth in the announced 
schedules. 


PRICE CHANGES 


The 1946 schedules of area average 
prices include an increase of $5.00 per 
ton for fresh lima beans for processing 
and an increase of 8 cents per bushel for 
fresh cucumbers from the prices origin- 
ally announced for 1945. Both price 
changes were necessary for legal require- 
ments. Prices of sweet corn and green 
peas for canning and freezing and toma- 
toes for canning are the same as the 
area average prices approved for these 
vegetables in 1945. (See 1945 Almanac, 
p. 200.) No prices have been designated 
for carrots and sweet potatoes for can- 
ning and cabbage for kraut since these 
vegetables have been exempted from 
price control. Likewise, no prices have 
been designated for snap beans, fresh 
shelled beans, and beets for processing 
since the 1946 packs of these commodi- 
ties will be suspended from price control. 

The 1946 prices are on an area aver- 
age or field run basis and are for vege- 
tables delivered to the plant or major 
assembly point, whichever has been used 
customarily by growers, canners, or 
freezers. Since only the area average 
(or field run) price for a vegetable is 
used in determining raw material costs 
to be reflected in ceiling prices, no de- 
tailed breakdown of these prices by size, 
grade, or variety of any of the vegetables 
will be provided. 


CEILINGS AND SUBSIDIES 


On February 2, the USDA and the 
OPA jointly announced that with respect 
to those processed vegetables which were 
subsidized in 1945 and which remain 
under price control in 1946, the same 
gross maximum prices will be continued, 
either by continuing subsidy payments or 
by making adjustments in the civilian 
maximum prices for the amount of the 
subsidy. In addition, the USDA and 
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OPA were advised by Administrator Col- 
let that subsidies will be continued if 
Congress appropriates the necessary 
funds. In respect to tomatoes, and to- 
mato products, the present subsidy pro- 
gram is being extended to include packs 
produced through February 28, 1946. 


WARNED OF CONTAINER 
SHORTAGE 


A recommendation that orders should 
be placed immediately for containers for 
berries, fruits and vegetables was issued 
February 5 by the U. S. Department of 
Agriculture. 


Production of such containers gener- 
ally is far below normal and may not 
materially improve. Producers were 
urged immediately to anticipate their 
requirements and place their orders 
early. Delivery of containers should be 
accepted whenever and wherever they 
are available. The recommendation was 
particularly directed to berry growers 
and shippers in the South, East and 
Mid-west whose crops will be ready for 
market early this spring. 


Inability to secure berry crates and 
cups should be reported promptly to the 
Fruit and Vegetable Branch, Production 
and Marketing Administration, U. S. 
Department of Agriculture, Washington 
25, D. C. While there is no assurance 
that the supply of containers will be 
adequate to meet all demands, the 
Branch will try to locate and direct 
movement of new and used containers to 
areas of extremely short supply. 


Shortages of logs, labor and other fac- 
tors were cited by the Department as the 
cause of sub-normal production of 
wooden containers. It was emphasized 
that unless these conditions change ma- 
terially within the next few weeks, short- 
ages of containers as serious as any ex- 
perienced during the war years may well 
be anticipated. 


Growers and shippers were urged to 
take advantage of every opportunity to 
procure new or used containers. 


STOKELY BUILDING 


A new Stokely-Van Camp frozen foods 
plant is being constructed at Oxnard, 
California, at a cost of $300,000, W. B. 
Stokely, Jr., President of the company 
announced this week. The new plant is 
expected to go into production this sum- 
mer and will be operated in cooperation 
with local growers and the Union Ice 
Company. Products to be packed will 
include lima beans, peas, cauliflower, 
broccoli, spinach and orange and lemon 
juices. 
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CALENDAR OF EVENTS 


FEBRUARY 18-19, 1946—Raw Prod- 
ucts Conference, Iowa State College, 
Ames, Iowa. 

FEBRUARY 19-21, 1946—Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 

FEBRUARY 20-22, 1946—Plant Sani- 
tation School for Canners, University of 
Maryland, College Park, Md. 

FEBRUARY 21-22, 1946—30th An- 
nual Meeting, Ozark Canners Associa- 
tion, Colonial Hotel, Springfield, Mo. 

FEBRUARY 23, 1946—Annual Meet- 
ing, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 

FEBRUARY 25-MARCH 22, 1946— 
2nd Annual Series of Short Courses for 
Canners, New York State Technical 
Institute, Morrisville, N. Y. 

FEBRUARY 25-26, 1946 — Annual 
Meeting, Tennessee-Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 

FEBRUARY 26-27, 1946—Ohio Can- 
ners’ and Field Men’s School, Ohio Uni- 
versity, Columbus, Ohio. 

FEBRUARY 28-MARCH 1, 1946— 
Annual Meeting, Virginia Canners Asso- 
ciation, Hotel Roanoke, Roanoke, Va. 

MARCH 8, 1946 — Annual Meeting, 
Canners League of California, Fairmont 
Hotel, San Francisco, Calif. 

MARCH 18-20, 1946—Sixth Confer- 
ence, Institute of Food Technologists, 


‘Statler Hotel, Buffalo, N. Y. 


MARCH 27-31, 1946—Annual Meeting 
and Exposition, Frozen Food Institute, 
Park Avenue Armory, New York, N. Y. 

APRIL 4-5, 1946—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 


CONTINENTAL CHANGES 


Continental Can Company, has an- 
nounced the following changes in_ its 
sales personnel: 

Major George H. Muth, recently re- 
leased from the Army, has resumed his 
position as manager of the commercial 
research department. He also has been 
appointed staff assistant to the vice- 
president in charge of sales. 

Also resuming their former positions 
with Continental following their release 
from the Services, are M. C. Rhodes, 
acting assistant sales manager, general 
line, Central Division; James. R. Hughes, 
packers can salesman, and Malquin B. 
Hill, general line salesman, both in the 
Cincinnati district; and R. D. Heavisice, 
packers can salesman, Syracuse district. 

G. A. Turmail, formerly packers can 
salesman in the Chicago district, has 
now been specifically assigned to ‘he 
Indiana territory, taking over the dut es 
of E. S. Linville. 

Allen H. Green, general manager of the 
Detroit office, has retired after 22 ye:rs 
with the company. 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


5 Tomato Pulp and Puree, Clear Soups etc. 

Fruits, String Beans, Beets, etc. 
; Has no air vent stems to damage fruit. Designed for high 


speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


i Prices on request. 


AYARS MACHINE CO., Salem, New Jersey 


STEAM JACHETED KETTLES 


COPPER STEAM JACKETED KET- 
TLES, for steam working pressure to 
90 Ibs. per sq. in. 

Stationary Kettles, non-mixing — in 
sizes 15 to 500 gallon inclusive. 
Stationary Mixing Kettles, with tilt- 
ing agitators, for belt or motor 
drive —in sizes 25 to 500 gallon 
inclusive 


Tilting Kettles, non-mixing — in sizes 25 to 50 gallons. 


STAINLESS STEEL KETTLES with carbon steel outer jackets, 


2 v4 ; CONTINUOUS PRODUCTI ON for steam working pressure of 90 Ibs. and 125 Ibs. per sq. in. 


Stationary Kettles, non-mixing—in sizes 10 to 500 gallon 


inclusive. 
oda designed for canners that run their can Stationary Mixing Kettles with tilting agitator, for belt or 
‘s at a high speed ... will process 200 cans per motor drive —in sizes 30 to 500 gallon inclusive. 
‘ute without denting or jaming cans. Shell diame- Tilting Kettles, non-mixing —in sizes 10 to 150 gallon inclusive. 
60 inches. The extra large water capacity Tilting Mixing Kettle with tilting agitator — in sizes 30 to 150 


gallon inclusive. 
Write for Bulletin H. B. 100 


vents change in temperature while processing. 
‘e for complete information. 


4 BERLIN CHAPMAN CO., Berlin, Wisconsin 
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EDITORIALS 


ONVENTIONALITIES—Lord Halifax, in ad- 
( dressing the afternoon session on the opening 
day of the Convention, said he thought it a good 
omen that THE CANNING TRADE could welcome the 
meeting with the prospect of being “the happiest and 
most contented convention in the industry’s history” 
(T.C.T., 1/28/46, pg. 13) We were speaking of course 
of the general feeling of the canners, in that their 
packs had been disposed of, that they came to this 
convention with no burden of heavy stocks which they 
hoped to get rid of, nor of any worry about needing to 
sell futures heavily to protect the oncoming, 1946 sea- 
son. Those canners at the Convention, and they were 
numerous from every section of the country and repre- 
senting every product put into cans, will stamp with 
approval our assertion, and if there was any unhappi- 
ness or distress among them it was from the numerous 
and continued urging of buyers, and brokers, to sell 
some goods. They never like to turn down any buyer, 
but what can they do when they have no goods to sell? 
That is a pleasant sadness, if we might use the term, 
for the canners, but about their only sadness to mar 
their happiness. As intimated the buyers and the 
brokers may not have liked this sold up condition, but 
it was a condition beyond the canners’ control, and 
constituted an epoch which ought to be recorded in 
history for all future reference. 


To get an idea of this convention, as to its size: The 
NCA guaranteed 7,000 rooms, with 2 persons to the 
room—scattered up and down the Boardwalk for 
miles, and everyone of these rooms was taken. Thus 
there were from 12,000 to 14,000 conventionites in 
Atlantic City. Of these there were more than 1,000 
brokers—hopeful guys!—from every section of the 
country; the grocers attracted at least as many; the 
machinery and supply men were out to the last firm 
and with the full quota of representatives and sales- 
men—and in too many instances with little or nothing 
to sell! 


All came flushed with money but Atlantic City took 
good care of that fever and soon reduced their pocket- 
books to flat and flabby condition. Example: an in- 
conspicuous restaurant spread the news that it served 
juicy steaks at only $2.50 per. The steak proved to be, 
we are told, what used to be known as a minute steak, 
or a steak cut off a roast of beef, and which used to 
sell at about 35c for such a dinner. Very meager side- 
dishes brought the bill to $3.50 or more! In the hotels 
the cure of these swollen pocketbooks was even more 
rapidly produced; but the customers never seemed to 
cease coming. When the boys came home from any 
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little party in the evening checks for $30 and upwards 
for a party of five were common, but there was always 
an eager grabbing to take the check! Maybe instead 
of saying a “happy” convention we should have said 
“a spendiferous”’ one. 


WHAT WAS DONE—But there was more than this 
to the convention, very much more. There was given 
a wealth of invaluable talks and directions, which will 
serve to help everyone in the industry to handle his 
business better and with more satisfaction during the 
coming canning season. After Secretary Anderson’s 
talk—and incidentally that considerate gentleman, 
bogged down in Washington with most important cabi- 
net sessions and conferences, took a plane to keep his 
engagement at 10 o’clock on Tuesday morning; spoke 
for.nearly one hour, with an all important and helpful 
address, and had to be back for a meeting in Washing- 
ton at 12 noon! Things are boiling in Washington on 
this food front, as you may know, and these gentlemen 
might well have excused themselves; but no, they ap- 


peared and the audience greatly appreciated the favor, *_ 


and the addresses. 


WE WILL REPORT—If you were present at these 
meetings we know that there were many things said 
that you would like to remember, but memory is 
treacherous and given to distorting things, as was 
abundtantly evident from conversations overheard on 
the Boardwalk afterwards. Therefore the only reliable 
way to profit by the advice given, and to be sure you 
are right, is to read the addresses in the printed form. 
More than that with the printed report in front of 
you it is possible to go back many times, to study and 
to refresh your mind, and, again be sure. All these 
will be given you in detail in our big Convention Issue 
under date of February 25th. Be sure you are in line 
to get this all important issue; and then be sure to put 
the issue away carefully for frequent reference al! 
during the year. You will wish you did this, if you 
don’t. 


THE CANNING TRADE was recognized all through 
this Convention for its splendid business help, its con- 
stant striving to serve the canners in their daily busi- 
ness, and this Convention Issue will merely be ano_her 
example of this constant effort to help you. If we fall 
short, and you need some other information, writ» il 
and we will gladly comply if at all possible. We will 
be very busy during the next two weeks, but we 
will try. 

Rather than give any part of the Convention sory 


now we will give it altogether in the one issue—Fe rt 7 
ary 25. And you won’t have to walk miles on the © 


Boardwalk to get it. 


THE CANNING TRADE 
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How our big radio show sells 


29 
‘ds 
ys (This is a typical Celebrity Club commercial —Read from left to right) 
ad 
‘id 
‘is JACKIE KELK, I'd like to tell you ad be very glad to hear your 
en i about a delicious dish made using thinking on the subject. 
i canned foods. 
his 
he 
n’s 
an, 
bi- 
his You just cream a can of green peas 1 do-0-02 
ke in a white sauce. 
ful 
ig- 
on 
en 
Ap- j Then you place alternate layers of 
or, the creamed peas and sliced canned 
luncheon meat in a casserole. It’s 
very simple. 
se 
rid — 
is 
as 
on 5 And this dish is not only tasty, but 
ble 4 it’s packed with nutritional value. 
ou Because canned foods are cooked When do we eat? 
mm | in the can after it has been sealed, 
of ‘1 so all the essential food values are 
nd in to stay. 
ue 
REMEMBER CONTINENTAL 
all .« the only can company on the air! 
ou 


Every Saturday night, millions listen and love ‘Continental 
Celebrity Club’”’—our big new radio show. The Celebrity Club 
; teems with talent . . . young Jackie Kelk, comedian; Margaret 
gh z Whiting, singing star; John Daly, popular M. C.; Ray Bloch 


Tune in: (It’s for you!) 
“CONTINENTAL 


n- 4 and orchestra—plus prominent guest stars. Continental’s big 
‘Sl- ae radio show is doing a big job for you. Hard-selling commercials ” 
ner tell the American buying public the value of your products. CELEBRITY CLUB 
‘all Keep your eye on Continental and on our Triple-C—the trade 10: 
in mark that stands for the best in quality, best in service, too, (SATURDAY NIGHT 10:15 EsT 
over CBS) 
vill 
we 
ry 
ru 
a 100 East 42nd Street, New York 17, N. Y. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Charge This Week Up to the Convention— 

The Brokers and the Buyers Stalked Every 

Canner But Got Little or Nothing—An Ex- 

pert Sizes Up the Situation—The 1945 To- 

mato Pack and Holdings—A Plea That No 
One Can Ignore 


WEEK OUT—A review of this week’s 
happenings in canned foods could be 
written in one sentence: “the whole in- 
dustry, canners, brokers and buyers, was 
down at Atlantic City attending the 1946 
convention.” What did they do there? 
That story has not yet been fully 
enacted, from the fact that the tremen- 
dous convention has not yet dissolved 
as this is being written. 

Be assured that both brokers and buy- 
ers were on the alert to find any canned 
foods which any canner might have con- 
cealed, as they thought. As an example. 
One tale goes that a buyer met a canner 
on the boardwalk greeted him effusively, 
almost lovingly, calling him by his first 
name, and then asking: “Have you any 
tomatoes?” “No, replied the canner,” 
and the buyer was on his way as if the 
canner had said I have smallpox. We 
imagine that foolish idea of some brokers 
and some buyers that some canners were 
hoarding stocks (other, we mean of 
course, than those already sold, “al- 
lotted” as it is termed) has been thor- 
oughly exploded. As we have so often 
said why would a canner hold the goods? 
All indications at the convention showed 
that price regulation will be continued, 
which means in turn that the prices will 
have to be based upon costs, not upon 
even the hopes of the seller or of the 
buyer. 


Speaking to the Convention on Tues- 
day morning Secretary of Agriculture 
Anderson said during the course of his 
address: 


“The policy of the Department of 
Agriculture has been and will continue 
to be directed toward eliminating war- 
time controls just as soon as it can be 
done without jeopardizing economic 
balance, without contributing to infla- 
tion. Last fall it appeared that food 
supplies would continue at a high level, 
but that demand might slacken off a bit, 
with reduced military requirements, and 
large numbers of workers facing tempo- 
rary unemployment in the shift from 
war to peace work. 

“It now appears that we underesti- 
mated the tremendous demand for food, 
and the great buying power in the hands 
of workers and _ returning’ veterans, 
among others. Unemployment did not 
develop to the extent anticipated. The 
production of consumer goods, which was 
expected to absorb some of the buying 
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power, did not get underway as fast as 
was expected. And people’s appetities 
remained just as hearty as ever. 

“The net result is that food prices still 
are pushing hard against ceilings. If 
we lifted every lid today, there would 
be a substantial rise in cost of living. 
We must therefore move with caution, 
only relaxing controls as production 
proves itself capable of holding prices 
in line. . . . President Truman has ur- 
gently requested Congress to extend the 
Price Control Act and to continue the 
food subsidies beyond June 30. He has, 
in addition, made the sound suggestion 
that subsidies be tied to definite stand- 
ards, with provision to drop them as soon 
as the cost of living declines below 
present levels. Stabilization Director 
John C. Collet has advised the Depart- 
ment of Agriculture and the OPA that 
subsidies will be continued on the major 
vegetables which remain under price 
control if Congress provides the author- 
ity. However price control on the 1946 
pack of snap beans is being suspended 
and there will therefore be no subsidy 
on snap beans.” 


There is your answer about prices and 
subsidies. 


THE TOMATO PACK — Everybody ex- 
pected the 1945 tomato pack to be small 
but hardly as small as the facts now 
show. The 1945 pack of canned toma- 
toes, on the basis of 24/2’s, amounted 
to just 16,758,000 cases, and on the same 
basis there were on hand, January Ist, 
only 2,271,000 cases. In actual cases, 
instead of reducing to 2’s, there were 
but 1,823,564 cases held. 

It was expected the Government 
“take” from this pack would be about 
3,000,000 cases. 

This is the smallest output of canned 
tomatoes since 1931 when the pack was 
16,341,154 cases. 1921, however, follow- 
ing the big depression of the ’20’s, had 
only 6,857,019 cases. We need a pack 
at least double this year’s. 


CANS—This steel strike, and other 
strikes, and which are not as yet cleared 
up present more danger to our industry 
than any other consideration. The can 
companies are tied up now, and have 
lost more than a month in production. 
Can the steel makers produce the tin 
plate and can the can makers turn out 
the cans that will be needed for the 
coming season’s crops? 

The Government has issued an order 
confining the use of tin plate to food 
containers only. Will the other users of 
tin plate quietly close up and let it all 
go into food containers? And will any 
of them have enough help, at any wages 
ultimately decided upon? Labor has cer- 
tainly made a mess of this reconversion, 
and has not done itself any good. 


THE CANNING TRADE 


A PLEA—And now comes a long delayed 
drive to help feed the starving in Eu- 
rope. The populace is asked to cut down 
on its diet, that is to confine itself to 
less extensive meals, so as to leave more 
for those poor, starving people. Will 
we do it? God knows if we do not feed 
the hungry, and cloth the freezing and 
naked in those distressed countries—all 
good people just like ourselves—we may 
expect Him to withdraw the multitude 
of blessings He has conferred on this 
country, greater and more extensive than 
upon any other nation in history. No 
one—we repeat NO ONE—has any right 
to shirk his duty in this. 


NEW YORK MARKET 


Market Operators Away—Way Cleared for 
Busy Year in Food Production — Sought 
Stocks in Vain—Some Futures Reported— 
Stressing Futures in Canned Tomatoes— 
Gen. Hardigg Ends Hopes for Army Surpluses 
—Standard Peas Were Selling—Likewise 
Corn and Any Other Items— Can Shortages 
Hampering Citrus Canning—Britain Depends 
on Our Salmon 


By “New York Stater” 


New York, February 8, 1946 


THE SITUATION—As might be expected, 
the industry spotlight has been focused 
on Atlantic City throughout the week, 
and the local market has presented a 
picture of a deserted village, with both 
buyers and brokers attending the annual 
food trade conclaves at the seashore. Re- 
ports reaching here, of course, highlight 
the subsidy and pricing policies outlined 
before the food canners this week by 
Secretary of Agriculture Anderson and 
E. F. Phelps of OPA. These outlines 
dispel much of the uncertainty with 
which the 1946 packing season has been 
viewed, and, assuming normal grow.ng 
weather and sufficient cannery labor, in- 
dications now point to another year of 
large production. 


THE OUTLOOK—While some trading in 
carryover goods is reported to have b-en 
done during the week’s Atlantic City 
meetings, local operators returning fi 0m 
the conventions are unanimous in repcrt- 
ing that actual volume on prompt or 
nearby shipment merchandise fell far be- 
low expectations. This bears out pre lic- 
tions made by some interests here at she 
year-end to the effect that the exten of 
carryover holdings by canners has | een 
greatly magnified, and predictions ‘nat 
the bulk of such goods, with the ex:ep- 
tion of canned fish carried forward for 
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purposes, would be in the lower 
Jity ranges. The degree to which dis- 
»itors have succeeded in booking fu- 
vos on SAP or memorandum orders is 
ertain, although it is reported that 
.yers in this market have received as- 
vranees from their regular sources of 
oply that their requirements would be 
Pp! otected as fully as supplies will allow 
when the coming season’s pack is in the 
cans. 


TOMATOES—The shortage of canned to- 
matoes is becoming increasingly acute, 
and with supplemental allocations from 
canners unavailable, distributors are 
now turning their attention to futures 
bookings from canners located in areas 
which normally get into production a 
few weeks ahead of the major canning 
centers. Some fairly substantial busi- 
ness of this nature was written during 
the progress of the Atlantic City meet- 
ings, it is indicated. 


SURPLUSES—The unscheduled address 
before the canner meeting this week by 
Major General Carl Hardigg, chief of 
the Army Quartermaster Corps’ Sub- 
sistence Branch, effectively dissipated 
the fears (lately changed to hopes) of 
substantial releases of canned foods hold- 
ings from Army surpluses. While small 
releases of some items may be looked for 
from time to time, Gen. Hardigg de- 
clared, Army stocks of fruits and vege- 
tables are insufficient to meet indicated 
needs for the remainder of 1946. 


Whether Army takings from 1946 packs 
will be made in the open market on a 
bid and award basis, or allocations from 
the season’s packs required, remains to 
be determined, the General’s talk indi- 
cated. 


PEAS—Fair-sized blocks of standard 
peas were reported offered at Atlantic 
City during the week, with some extra 
standards included, but buyers were 
mainly concerned in endeavoring to lo- 
cate fancies—in any sieve and quantity. 
Reports thus far do not indicate much 
success in the latter effort, although 
much progress was made by distributors 
in securing tentative futures bookings. 


CORN—The story on corn this week is 
much the same as the above outline cov- 
ering the canned pea situation. Here, 
too, demand for fancy corn remains un- 
filled, with many buyers now resigned to 
the inevitable, and concentrating their 
attention on making futures bookings. 


CITRUS—Serious concern is shown in 
industry circles over the interruption of 
citrus canning in Florida and Texas as 
a result of can shortages due to the steel 
industry strike. Recent softness in the 
market has vanished, and canners are 
now showing firmer price views as poten- 
tial production totals, for the immediate 
future at least, are being revised down- 
ward. Heavy demand for segments is 
reported. With offerings far short of 
demand, the situation, from the stand- 


MANUFACTURERS OF 


TOMATO 
FIELD BASKETS 


inters Manufacturing Co., Inc 


Portsmouth, Virginia 


point of the civilian trade, has further 
deteriorated with announcement that the 
Government will take 200,000 cases of 
grapefruit segments from the current 
season’s pack. 


OTHER FRUITS—Buyers who went to . 
Atlantic City in the expectation of get- 
ting substantial supplemental allocations 
of West Coast canned fruits met with 
little success. It is reported that some 
small clean-up lots changed hands at 
full ceilings during the week, but the 
totals involved were relatively insignifi- 
eant. Buyers have talked futures with 
their canners, and the usual memoran- 
dum booking arrangements have been 
entered into. 


SALMON — Highlighting the market 
during the week was the report that Brit- 
ain will again be dependent upon Can- 
ada and the United States for salmon 
supplies from the 1946 packs. Earlier, 
it had been expected that Japanese can- 
neries, which will be operated by Russia 
this year, might be in position to make 
some shipments to England, but the 
Soviets, it is now reported, have an- 
nounced that there will be no exportable 
surplus from this year’s pack. No size- 
able salmon offerings were reported at 
Atlantic City during the week, and buy- 
ers centered their attention on urging 
prompt movement of whatever unshipped 
orders they may still have on packers’ 
books, and discussions of 1946 supply 


prospects and contracts. 
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CALIFORNIA MARKET 


Industry Suffers While Labor Unions Fight 
Among Themselves — Driest January in 
Years, Evening Up Previous Surplus—Buyers 
Turn to Special Packs—No Fruits-for-Salad 
Packed Since 1942—-Spinach Pack Shipped 
—At Convention Some Canners May Have 
Been Able to Offer Some Tomato Products 
—Sardines Come Again—All Canned Fish 
Very Strong—West Coast Notes 


By “Berkeley” 


San Francisco, February 8, 1946 


LABOR FIGHT—California canners are 
greatly disturbed over the jurisdictional 
dispute between the AFL and the CIO 
over control of workers in Northern Cali- 
fornia plants, and Congressmen from 
this State have recommended to Presi- 
dent Truman that the Federal Govern- 
ment be prepared to operate plants in 
case an agreement is not reached before 
the opening of the season. A promise 
has been made by the NLRB to expedite 
a decision, but the matter has been drag- 
ging along for weeks. During the past 
three months this jurisdictional warfare 
has resulted in numerous “quickie” 
strikes, with picket lines in front of sev- 
eral plants. The statement to the Presi- 
dent directed attention to the fact that 
California packs about one-third of the 
fruit and vegetable pack of the Nation, 
that the season gets under way in March 
and that the highly perishable nature of 
the crops makes impossible any delay in 
handling. Controversy between the two 
labor organizations would deprive con- 
sumers of important food products and 
impose higher prices for the limited 
amounts left available. 


VERY DRY—The month of January 
proved the driest in the Northern and 
Central California area since 1859, with 
only four days on which rain fell. How- 
ever, this followed an unusually rainy 
December, so that the precipitation is 
about normal for the season to date, al- 
though unequally distributed. The De- 
cember rainfall was the heaviest since 
1889. Growers and canners are less con- 
cerned over weather conditions at this 
time than they are over the labor situa- 
tion. Strikes have interfered with the 
delivery of much needed machinery, fer- 
tilizer, and the like, with no immediate 
relief in sight. 


TO HELP PHILIPPINES—Paul V. McNutt, 
high commissioner to the Philippines, 
was an early February visitor in San 
Francisco, on his way from the Orient 
to Washington, and brought first hand 
information for importers and exporters. 
In Washington he will press for passage 
of legislation to habilitate the island 
economy. Imports of food and other 
items are reaching the Philippines, he 
said, but exports are so far but a trickle. 
He will urge Congress to give quick ap- 
proval to the War Damage bill and the 
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Trade Relations bill, both considered es- 
sential to island recovery. It will be 
several years before we can expect to 
receive much along the line of imports, 
such as pineapple, sugar and vegetable 
oils. 


SEEKING SPECIALTIES—With the most 
popular lines of California canned fruits 
so closely sold up, buyers are commenc- 
ing to make inquiries about some of the 
specialties, such as figs, nectarines, 
olives, and the like, only to find that 
these are also in very light supply, with 
the packs of some of these much smaller 
than usual. There was no pack made of 
grapes, and that of plums was well be- 
low that of 1944, as was also the pack 
of figs. Some buyers seem to have 
forgotten that there has been no pack 
made of fruits-for-salad since 1942, as 
there are still inquiries for this item. 
The packing of ripe olives is still under 
way, but the output is bound to be light, 
with the crop only about one third of a 
full one. 


SPINACH—The fall and winter pack of 
spinach has largely been taken over by 
the distributing trade and some oper- 
ators have shipped all they were able to 
pack. Comments are general on the 
quality of the pack, this having been 
quite an improvement on some former 
packs of late spinach. Prices were satis- 
factory, too, the old differential in com- 
parison with spring pack having been 
lacking. 


AT CONVENTION—Some canners making 


the trip to the national convention at _ 


Atlantic City went prepared to make 
limited offerings in tomato products, 
such as puree, catsup and hot sauce. 
These are items on which a heavy pack 
was made here last season. Unsold hold- 
ings are not large and will probably be 
in demand. Some solid pack tomatoes 
bearing featured brand names are com- 
mencing to make an appearance on the 
shelves of local retail grocers. They are 
being fed out on an allotment basis to 
make holdings go as far as possible. 


SARDINES—It’s touch and go with the 
California sardine pack this season. 
First there’s a heavy run of fish and the 
pack is well ahead of that of last year. 
Then the fish catch drops off and the 
season’s pack is less than that of a year 
earlier. Then the fish make an appear- 
ance again and the pack goes ahead of 
last year’s. The week ending January 
26th proved an active one, following a 
long lull, with 219,818 cases packed in 
the central and southern districts. It 
was the first week in a long time that a 
pack was made in the Monterey area and 
the season’s pack was lifted to 3,573,129 
cases, against 3,477,919 cases to a cor- 
responding date last year. 

The market for canned fish is a very 
strong one, whether it be for salmon, 
sardines, herring, oysters, shrimp, tuna, 
mussels or abalone. Some featured 
brands of Alaska red salmon are being 
offered here at retail for the first time 
this season, althouwh packed last July. 


Some concerns offer No. 1 talls at 46 
cents a can, while others have the same 
brand for sale at 39 cents. Mussels of 
Maine pack are getting a good play here, 
and some canned abalone has_ been 
brought in from Mexico. In one week 
recently, 13,200 cases of the latter were 
landed in California. 


ASPARAGUS—The California Asparagus 
Growers Association, of which George J. 
Jensen, of Walnut Grove, is president, 
met recently at Stockton, Calif. Among 
the matters that came up for discus- 
sion was the setting up again of a mar- 
keting agreement to provide uniform 
grades for canning asparagus, and the 
matter of getting sufficient labor for 
harvesting and handling the coming 
crop. Gordon Lyons, manager of the 
association, returned recently from a 
trip to Mexico City to negotiate an 
agreement whereby Mexican nationals 
can be brought here to work during the 
asparagus season. 


GULF STATES MARKET 


Less Shrimp Produced — Frozen Shrimp 

Holdings—lInspected Shrimp Pack Added 

Some to Supplies—Better Production of 
Oysters—Crabs Showed Big Increase 


By “Bayou” 


Mobile, Ala., February 8, 1946 


SHRIMP—There were 251 less barrels 
of shrimp produced in this section last 
week than the previous one and the can- 
neries in Biloxi, Miss., that received 244 
barrels of shrimp were the only ones 
reported having received any shrimp, so 
the raw market took the balance. 

No car load shipment of fresh shrimp 
were reported from this section, which 
indicates that shipments of fresh shrimp 
last week moved by express and truck. 
However, six cars of frozen shrimp were 
reported shipped from this section. Three 
ears from Mississippi to Illinois; one 
from Mississippi to California; one from 
Louisiana to California and one from 
Texas to Ohio. 

Cold storage holdings of frozen shrimp 
last week dwindled down to some extent, 
as Boston reported a 7% decrease, New 
York a 2% decrease and Gulf States a 
5% decrease. On the other hand, chi- 
cago showed a 7% increase, New Jersey 
coast a 1% increase and South Atlantic 
States a 1% increase. The holdings were 
less than they were four weeks ago vith 
the exception of the South Atlentic 
States. All in all, the cold storage }old- 
ings in all areas reporting were riore 
than the holdings were a year ago. 

The last report of frozen shrimp |old- 
ings from each of the different a eas 
shows that Boston had 722,836 poun:s 
storage; Chicago, 1,473,735 pounds; New 
York, 2,257,382 pounds; New Jersey 
Coast, 634,725 pounds; South Atl: nti 
States, 1,195,301 pounds and Gulf States, 
3,281,568 pounds. 
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he searcity and high price of labor, 
iso searcity of cans and material 
~ ised some of the canneries to sell part 
shrimp they produced this season 
» yaw market or in other words get 
i) ..e raw market game, and as in many 
nsiances it has worked out more profit- 
‘o them than canning, it is possible 
thal it has shown the canners “new 
tricks in the trade” and this may account 
for the very light shrimp pack this sea- 
son and the development of the seafood 
canning business into an amphibious one. 
it is another illustration of the inroads 
frozen-foods are making in the canning 
game. 

The plants in Louisiana, Alabama, 
Mississippi, Texas and Georgia operat- 
ing under the Seafood Inspection Service 
of the U. S. Food and Drug Administra- 
tion reported 2,391 standard cases of 
shrimp canned during the week ending 


‘January 26, 1946, which brought the 


pack for this season to 121,017 standard 


cases, as against 402,403 cases packed 


during the same period last season and 


_ 381,086 cases the previous season. 


Shrimp production from the South 


' Atlantic States during the week was as 
follows: 


16,800 


FLORIDA—A palachicola 
pounds; 


(Gulf area), 
Fernandina, 14,800 


pounds; Mayport, 26,300 pounds; New 
) Smyrna, 3,400 pounds; and St. Augus- 
tine, 54,600 pounds. 


GEORGIA—Brunswick, 
St. Marys, 7,800 pounds. 


36,900 pounds; 


OYSTERS—Production of oysters in- 


_ creased 2,742 barrels last week over the 
_ previous one in this section and the can- 


me Stn) 


neries in Alabama received 1,350 barrels 
ot oysters and the ones in Biloxi, Missis- 
sippi, 187 barrels, making a total of 
l.o°7 barrels of oysters against 1,200 
barrels received the previous week. 
\lsbama has been canning a few bar- 
' oysters for the past four weeks 
Viloxi, Mississippi, started to can 
‘ast week, so the canning of oy- 
slowly getting under way and 
through March and prob- 
pril if oysters are available. 


( 


*\BS—Production of hard crabs 
‘¢ jump last week over the 
one, as Louisiana produced 
and Biloxi, Mississippi, 
ids, making a total of 70,400 
«luced last week as against 
ids produced by Louisiana the 
veek and none by Biloxi, which 
nerease of 54,700 pounds last 
the previous week. 
% + to the calendar, this is the 
last of Winter and Spring should 
month, so if the weather 


t ‘tinue to act freakish like it 
past three months, we should 
Warm weather in March and 
plent is. 


NING TRADE 


GLUED LOADS BOOKLET 


National Adhesives has just published 
a handbook of facts on “Glued Loads,” 
which illustrates and describes step-by- 
step procedures for palletizing and for 
unitizing shipments of packaged goods 
with “Load-lok” Adhesive. 

“Load-lok” is the special adhesive de- 
veloped by National after many months 
of laboratory and field research in which 
some of the country’s leading shippers, 
carriers and shipping container manu- 
facturers participated. Used to lock to- 
gether shipping units of corrugated or 


solid fiber cases, wooden boxes and paper 
or fabric sacks into palletized or unitized 
loads, this adhesive substantially reduces 
or totally eliminates losses due to break- 
age and pilferage. In addition, it per- 
mits worthwhile savings in dunnage 
costs and many other important econo- 
mies at both the shipping and receiving 
points. 


Copies of the booklet are available on 
request from National Adhesives, 270 
Madison Avenue, New York 16 or any 
of their other offices throughout the 
country. 


UNNECESSARY COSTS 
ALSO ARE WASTES 


Production equipment and methods 
used today must jibe with modern 
ideas of efficiency and the American 
wage scale. Production sense tells us 
not to do manually what can be done 
better, faster or cheaper mechani- 
cally, or eliminated altogether. The 
use of Indiana Chili Sauce Machine 
wipes out a great expense in making 
chili sauce—and improves quality, 
too—by handling whole scalded toma- 
toes. It handles whole scalded toma- 
toes without coring. Other Langsen- 
kamp Units reduce man power cost by 
increasing production volume per man 
and by operating effectively with less 
power consumption. 


Machine 


Tank 


Indiana Hot-Break 


Indiana Chili Sauce 


ELIMINATE WASTE 
—INCREASE PROFITS 


@ Much waste of raw stock, finished 
product, manpower and horse- 
power can be eliminated. Such 
wastes increase costs and reduce 
profits. Eliminate them and profits 
increase. Two examples: Increased 
pulp yield easy and certain with 
E-Z-Adjust Pulper’s control for reg- 
ulating moisture in pomace to con- 
dition of raw stock as it runs. Saves 
much material and maintains uni- 
form quality at high level without 
waste of production time. Langsen- 
kamp Hot-Break increases yield 
and improves quality by saving 
practically all pectin from skin and 
seeds. 


Koils 


Pulper 
Indiana Brush 
Finisher 


Steel Cooking Unit 
with Kook-More 


Indiana E-Z-Adjust 


Other important waste-eliminating advan- 
tages afforded by Langsenkamp Equip- 
ment. See New Catalog No. 46 for data 
on all units in complete line. Ask for copy. 
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WEST COAST NOTES 


NEW PLANT—The Gangi Tomato Can- 
nery is erecting a new plant building on 
its Santa Clara-Alviso Road property, 
San Jose, Calif., at an estimated cost 
of $100,000. 


NEW BUILDING—The Filice & Perelli 
Canning Co. has been granted a permit 
to erect a building at Richmond, Calif., 
costing $205,000. 


NEW FIRM—Western California Can- 
ners, Inc., has been incorporated at Pitts- 
burgh, Calif., with a capital stock of 
$1,000,000 by Vincent A., Bert J. and 
Estelle Davi. 


ANOTHER NEW ONE—The Nelson Pack- 
ing Co. has been incorporated at San 
Francisco, Calif., with a capital stock 
of 20,000 shares of no stated par value. 
The incorporators are William W. Haas, 
Thelma N. Palmer and Olaf A. Nelson. 


NEW INCORPORATION—Ventura County 
Frozen Foods, Inc., freezers, canners and 
preservers, has been incorporated at Ox- 
nard, Calif., with a capital stock of 
$500,000 by Thomas W. Leonard, R. E. 
Farrell and Camarillo and Ernest J. 
Borchard. 


ADVANCED—F rank J. Edoff, Piedmont, 
Calif., has been made a member of the 
board of directors of Lucky Stores, Inc., 
a large food store chain headed by 
Charles Couch. 


DEATH—Mrs. Nina Boardman Huddle- 
son, wife of Edwin E. Huddleson, an 
executive of Stokely Foods, Inc., Oak- 
land, Calif., passed away suddenly in 
her home in that city, January 26, at 
the age of 50 years. She was a native 
of Chicago and had been a resident of 
Oakland for more than 15 years, taking 
an active part in Red Cross and Chil- 
dren’s Hospital work. Besides her hus- 
band, she is survived by two sisters, Mrs. 
Bess Garretson and Miss Nell Board- 
man, both of Berkeley, Calif. 


NEW FREEZERS—The Sunnyvale Frozen 
Food Co. has been incorporated at San 
Jose, Calif., with a capital stock of 
$25,000, to carry on a canning and food 
locker business. The directors are: 
R. B. Provenzano, president; Kenneth C. 
Taylor, vice-president; William C. Ness, 


secretary-treasurer; Paul Polizzi and 
M. Myri De Sant. Messrs. Provenzano, 
Polizzi and De Sant operate the Three 
Ribbons Packing Co. at Mountain View, 
specializing in the canning of soups, 
while the other members of the firm have 
been operating food lockers at Sunny- 
vale. 


NEW OPERATORS—Mawer-Gulden-Annis, 
Inc., of Chicago, has secured a lease on 
the old Hunt Brothers plant at Suisun, 
Calif., where it will process cherries and 
olives. This firm is one of the largest 
importers and packers of olives and olive 
products, and maraschino cherries, mar- 
keting these under the Grandee label. It 
is equipping the old plant in part. with 
equipment from the plant at Riverside 
purchased from the Albers Packing 
Company. The new plant is to be in 
charge of Henry S. Titus, vice-president 
of the California Olive Association, and 
vice-president of the Albers Packing 
Company. 


GOOD PROFITS—Hunt Foods, Inc., Los 
Angeles, Calif., reports net profits of 
$456,325, or $1.85 a common share, for 
the nine month period to November 30, 
1945, compared with $442,642, or $1.80 
a share for the like period the year be- 
fore. Sales declined to $11,228,088 from 
$14,230,705, attributed to labeling delays. 


DEATH—William B. Wellman, presi- 
dent of the pioneer wholesale grocery 
firm of Wellman, Peck & Co., San Fran- 
cisco, Calif., died at his home here Janu- 
ary 30 at the age of 82 years. He was 
the son of Bela Wellman, founder of the 
firm, who came to San Francisco by way 
of Cape Horn in 1849. He is survived 
by his widow, Mrs. Mary E. Wellman; 
two sons, Whittier Wellman and Kings- 
ley Wellman, and a daughter, Mrs. 
Frank Campbell. 


ERECTS ADDITION—The Pratt-Low Pre- 
serving Company will erect an addition 
to its cannery at Santa Clara, Calif., at 
a cost of $50,000. 


NEW BUILDING— Libby, McNeill & 
Libby, plan the erection of a receiving 
and processing building at the cannery at 
Sunnyvale, Calif., the structure to cost 
about $300,000. 


NEW CANNERY—The Oakland Canning 
Company, Oakland, Calif., has been 
granted a permit to erect a fruit and 
vegetable cannery at San _ Leandro, 
Calif., costing $210,000. 


AHF ACQUIRES CHEF 
BOY-AR-DEE 


With the addition of Chef Boy-Ar-De 
Quality Foods, Inc., as its fifth food divi. 
sion, American Home Foods, Ince., sale 
during 1946 will total well over $50 mil. 
lion, H. W. Roden, President of AHF. 
declared this week announcing that the 
Milton, Pa., company has been acquired 
in exchange for 57,000 American Home 
Products Corporation capital shares 
worth approximately $6 million at cur. 
rent market value. 

The Chef Boy-Ar-Dee company manv. 
factures packaged spaghetti dinners, 
ravioli, and sauces. As the fifth division 
of AHF Chef Boy-Ar-Dee joins a family 
of foods which include Clapp’s Baby 
Food, G. Washington Instant Coffee, 
Duff’s Baking Mixes and Anhydrow 
Foods. 

The newly-acquired company, organ. 
ized in 1929, was the outgrowth of : 
Cleveland, Ohio, restaurant operated by 
Hector Boiardi, an internationally cele. 
brated chef with many years of service 
at New York’s famous old Rector’s anj 
Claridge’s restaurants, and later at the 
Ritz-Carlton and Plaza Hotels. 

Shortly after the formation of th 
company, Mr. Boiardi was joined in hi 
enterprise by his brother, Paul, well: 
known to New Yorkers as maitre d’hote 
at the Plaza Hotel for more than 2 
years. 


Hector Boiardi will remain as pres: 


dent of the firm, and Paul Boiardi wi 
continue as one of its directors. 

Other officers will be: Mr. Roden, a 
chairman of the executive committee 
E. J. Fitzpatrick, a vice-president 
American Home Foods, chairman of thi 
board; Carl A. Colombi, executive vice 
president; Maurice E. Weiner, vice-pres: 
dent; Roy C. Smith, treasurer; an 
Charles R. Arbaugh, secretary. 

Newly-elected directors, in addition 
Mr. Roden and Mr. Fitzpatrick, will !: 
Alvin G. Brush, Walter Silbersack, an 
Herbert Carnes, chairman, president 
and treasurer, respectively, of Americ! 
Home Products Corporation. 

Mr. Fitzpatrick will become chief op 
erational officer of the firm and will lt 
located at the Milton, Pa., manufactu! 
ing headquarters of the company. 
has recently been discharged from thi 
U. S. Army with the rank of colon 
after having served for more than thre 
and a half years overseas. His last 4 
signment was Chief of Food Procutt 
ment, Army of Occupation, with heat 
quarters at Frankfurt, Germany. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


THE UNITED COMPANY 


HUSKERS —CUTTERS—TRIMMERS— CLEANERS 
SILKERS—WASHERS and GRINDERS 


EQUIPMENT 


THE BOOK YOU NEED !! 
"Al Complete Course in Canning” 


The 6th Edition 


Published by THE CANNING TRADE 


THE CANNING TRADE 


February 11, 1% 
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THE 


THE NEW EDITION 
of 


Complete Course Canning” 


(7th Revision) 


This well known and widely used book of formulae and times for the can- 
ning of all hermetically sealed products, including pickles, preserves etc., has 
been completely revised and brought up to date, with all the latest products 
added since its last edition (the 6th). This includes quite a number of the 
famous canned meat products used by the Quartermaster Department, during 
the war. 


The book has been so thoroughly revised that, with all times and pro- 
cesses carefully checked, and all new products covered, it is virtually a new 
work on these all-important subjects. Users of former editions will agree to 
this, we feel sure. 


The new edition is now largely in type, as we had hoped to have it ready 
for the Convention; but it has been a big job, well done, and it will be ready 
shortly after the Convention. This will be in ample time for most users. 


Every canner, no matter how well informed on his processes, will wish to 
have this 7th edition at hand for constant reference, or in case of hesitation, or 
the desire to produce a new item. 


Every handler of canned foods will read this book with as much interest 
as he does the latest best seller, as a post-graduate course on canned foods. 
And for that reason every student of home economics, and every beginner in 
canning will find this book indispensible. 


There is not an item in canned foods—fruits, vegetables, fish, meats, milk 
or specialties, that is not covered in detail. As always it is the Processor’s 
Manual, and equally important to the owner and,/operator of the up-to-date 
cannery. It could be considered as insurance against mistakes and losses from 
goods either spoiling or not up to desired quality. “A Complete Course In 
Canning” has had the unquestioned approval of the entire industry for years. 
Now the same as always in its reliability. 


The book is larger and better, but the price is the same 
$10. per copy, postpaid. 
Orders entered now will be filled from the first copies from the bindery. 
Published by 
THE CANNING TRADE 


20 S. Gay Street 
BALTIMORE 2, MARYLAND 


“NING TRADE + February 11, 1946 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—B.C. 8.8. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & S Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 


BONDED VIBRATING SCREENS for processing citrus, 
tomato and other juices. Cannery Waste Dewatering Screen 
$495.00. Portable Power Bag and Box Stacker $530.00. Floor- 
to-Floor Belt Conveyors $495.00. Cob Crushers $345.00. Truck 
Seale, 15 ton, 9’ x 22’ platform $440.00; 20 ton, 34’ x 10’ plat- 
form $815.00; 30 ton, 40’ x 10’ platform $1490.00. More than 
40% of Ohio Canners have Bonded equipment. Immediate 
delivery. Wire or phone: Bonded Scale Co., 11 Belleview, 
Columbus 7, Ohio. 


FOR SALE—One H.R.T. 110 Horse Power Boiler, complete 
with grates, all fittings, 60 feet Boiler Iron Stack. All in good 
condition with insurance inspection certificate. John N. Wright, 
Jr., Federalsburg, Md. 


FOR SALE—2 Bridges-Wilson Food Dehydrating Cabinets 
complete, including General Electric Motors, Buffalo Fans, 
Trane Coils, Taylor Instrument Automatic Controls, 12 trucks 
each holding 40 trays, and 500 Perforated Metal Trays, tin 
coated, 34” square. No reasonable offer refused. Gibbs & Co., 
Inc., 2235 Boston St., Baltimore 31, Md. 


FOR SALE—One Berlin Chapman round 38 x 36 Monel 
Metal Brine Tanks, 150 gal. capacity, price $225.00; One Berlin 
Chapman 36” wide 48” long 24” deep oval bottom Monel Metal 
Brine Tank, $225.00; One combination Berlin Chapman Stain- 
less Steel Tomato Chopper and Pump, price $250.00; One 
Indiana Junior Tomato Juice Extractor, $350.00. All of the 
above in A#1 condition. FOB Wisconsin. Adv. 4611, The 
Canning Trade. 
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FOR SALE—1 #6 Sharples Centrifuge with tinned bow) 
and A. C. motor, 60 cycles, 220 volt; 1 500 gallon Glass Lined 
Pfaudler Vacuum Pan, complete with pump and condenser; 
1 Howe Crane Suspension Scale, 5,000 pound capacity, never 


been used; 1 Karl Keefer 24’ Sorting and Trimming Table with q 
24” steel mesh belt, gear reducer, and 1 hp motor; 1 Tomato — ‘ 


Soak Washer with continuous belt and elevator; 1 Tomato 
Paddle Washer with elevator. All of this equipment is in good 
condition and may be purchased at reasonable prices. Adv, 
4612, The Canning Trade. 


FOR SALE—2 new “Lifetime” Stainless Steel Steam Jack. 
eted Kettles, tested to insure 90 lbs. working pressure, p.s.i, 
stainless inner and outer jackets, complete with tripod type of 
aluminum painted stands, bronze quick-opening gate valve and 
approved safety valve, on our floor, can be inspected and 
shipped immediately, guaranteed; 3 used Copper Steam Jack. 
eted Kettles; 2 Horix Haller 14-spout Fillers for ketchup or 
fruit juices; Ermold 6-wide Labeler; World Rotary Automatic 
Labeler; Liquid National, Ermold, World Improved seni- 
automatic Labelers; Heil 20th Century Bottle Rinser for pints, 
quarts; all of this can be inspected and shipped immediately, 
Priced to sell. Charles S. Jacobowitz Co., 3080 Main St., Buf. 
falo 14, N. Y. Phone: AMherst 2100. 


FOR SALE—Brand new 1000 gallon Aluminum Tank with 
stand, never used, can be shipped immediately. Must sacrifice, 
Adv. 4613, The Canning Trade. 


FOR SALE—Jumbo Model E Crowner, Rotary 7-head, crated. 
Make us an offer. Adv. 4614, The Canning Trade. 


FOR SALE—Sinclair-Scott Nested Pea Grader with feeder 
attached, used five seasons. Perforation of the five sieves from 
9/32 to 13/22; 1 Double Metal Pea Storage Bin with deflector. 
H. L. Sell, Littlestown, Pa. 


FOR SALE—1 Olney Pea Washer; 1 A. K. Robins Junior 
Corn Silker; 2 Model G Tuc Corn Cutters; 4 Custom Built 
Tomato Peeling Tables, zinc lined; 1 Peerless Single Husker; 
20 bushels Landreth Stringless Bean Seed. E. J. Nusbaum, 
Taneytown, Md. 


FOR SALE—One #3 wg Knapp Labeling Machine, equipped 
with motor. Adjustable for labeling regular #1, #2 and #2 
cans. Price $500.00 FOB Appleton, Wisconsin. Fuhremann 
Canning Co., Appleton, Wis. 


FOR SALE—1 Super Husker, Series 1929, in good shape; 
2 Model COMB, Series 1933, Whole Grain Corn Cutter, needs 
some minor repairs. Prices reasonable. The Silver Canning 
Co., Colora, Md. . 


— 


FOR SALE—One #2% Kyler Boxer; One #2% Wonder 


Cooker, capacity 650 cans; Two Lewis Quality Pea Graders and 
Washers. All equipment is in good condition. W. T. Cnley 
Canning Co., Snow Hill, Md. 


FOR SALE—4 Old Style Chisholm-Ryder Viners complete 
with feeders, aprons, 6 ft. straw carriers. Delivery August |, 
1946. Price $750 each. Adv. 4618, The Canning Trade. 


— 


FOR SALE—1 Hawkins Exhaust Box; #10 Ayars Filler, 
used one season; Tomato Grader 10 ft. long. Clement Pappas 
& Co., Cedarville, N. J. 

FOR SALE—Green Pea Cleaner, Monitor Special No. 4 with 
all steel frame, in A-1 condition. 
Rose, N. Y. 


THE CANNING TRADE 
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WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Mone!. Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Ady. 4565, The Canning Trade. 


WANTED—2 Food Machinery Handpack Fillers made within 


~ the last five years; with automatic feed hoppers if possible. 
~ Adolf J. Mainzer, Inc., 37th Ave. & East River, Long Island 


City 1, N. Y. 


WANTED—Link Belt Chain, new or used, 250 ft. of H-130 
Conveyor Chain. Also #55 Detachable Link Chain. Lord Mott 


 Co., Inc., Ft. of Fell St., Baltimore 31, Md. 


WANTED—Urschel Gooseberry Snippers, new or used. Adv. 
4620, The Canning Trade. 


FOR SALE — FACTORIES 


corn. 


FOR SALE—Canning Factory, well equipped for canning 
Located in a fertile farming section where plenty of 
“acreage can be contracted. H. L. Sell, Littlestown; Pa. 


FOR SALE—Modern Canning Plant. Two latest Chisholm 


-Ryder Bean Lines; Tomato Peeling System for seventy women. 


“Located close to Florida’s largest producing section of winter 


‘vegetables. Reasonable. Adv. 4616, The Canning Trade. 


) FOR SALE—Cannery located in Midwest, equipped to pack 
146 oz. fancy tomato juice. Has all of the very latest modern 
juice equipment installed in the summer of 1945. Capacity 75 
‘to 100 tons or 3000 to 4000 cases per ten hour day. Could run 
5000 cases easily by operating longer day. Located in good- 
‘sized country town with ample water supply, good sewer system, 
Psufficient help, ete. Adv. 4619, The Canning Trade. 


FOR SALE—Eastern Shore Maryland Tomato Cannery. 


“Modern factory and equipment. Pack 1200 cases tomatoes daily. 
‘Land for expansion for corn, peas, beans, potatoes and cucum- 
ers, Contract acreage, loyal help assured. On State road near 
n. R. siding. Trucks, ete., and established outlet for pack go 
with iness. Bonafide inquiries invited. Adv. 4626, The 
Can Trade, 


| 


MISCELLANEOUS 


| 


.E—Barrels. 225 new 50-52 gallon, paraffined, fir 
5 inch bungs in heads. Salter Canning Co., North 


’—All kinds of canned foods. Please submit prices 
Interstate Bedding Co., 527 S. Wells St., Chicago, 


"—Straight Apple Juice Pasteurized and Filtered 
‘rrels and 5 gal. cans. Also the following Juices, 
d pasteurized in 5 gal. cans: Montmorency Cherry, 
. Red Raspberry, Elderberry, Damson Plum, Crab- 
' Pulp, Strawberry Puree, Frozen Sliced Apples, 
Sliced Elberta Peaches. 300 bbls. Blackberries in 


-° on request. Tenser & Phipps, 316 Fourth Ave., 
ren, Pa, 
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FOR SALE — SEED 


FOR SALE—We offer the following Seed grown by reputable 
firms in original bags; name of grower, analysis and price fur- 
nished on request. 4,000 Ibs. Profusion (Tall) Peas; 4,000 Ibs. 
Alderman Dwarf Peas; 1,000 lbs. Landreth’s Stringless Beans; 
10,000 Ibs. Golden Cross Bantam Corn. Budd D. Hawkins Co., 
Reading, Vt. 


FOR SALE—3100 lbs. Golden Cross Bantam Corn Seed, 
graded large, treated with Semesan, Jr., New York State Ex- 
periment Station test January 5, 1946—97%. Grown by Asso- 
ciated Seed Growers, Inc. Price 20c per lb. F.0.B. Newark, 
New York. Adv. 4617, The Canning Trade. 


HELP WANTED 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


WANTED—Immediately, Fieldman with experience in Peas 
and Beans by Central Wisconsin canner. Permanent year round 
position. Adv. 4615, The Canning Trade. 


WANTED—Mechanic. We have a position open as Foreman 
of our machine shop. Must be familiar with all types of can- 
ning machinery, be able to handle men. Some traveling, 44-hour 
week. Town 12,000 population. No boozers need apply. Per- 
manent position. Adv. 4624, The Canning Trade. 


WANTED—We are looking for two young men, living in the 
Midwest, between the ages of 25 and 35, well educated, who are 
looking for a real future in selling containers to industrial users 
on a salary and traveling expense basis. Give background and 
education. Adv. 4625, The Canning Trade. 


ABSOLUTE PUBLIC AUCTION SALE 
4 Vast Floors of New & Used Equipment 


For Chemical Food and Process Industries 
FIRST MACHINERY CORPORATION 


(FORCED TO MOVE-NOT GOING “OUT OF BUSINESS) 
EAST NINTH ST. & EAST RIVER DRIVE, N. Y. C. 


SALES DATES: WED. & THURS., Feb. 27 & 28, 1946 
(STARTING PROMPTLY AT 10:30 A. M., EACH DAY) 


(INSPECTION: MONDAY, FEB. 25 TO SALE DATE) 


COMPRISING 

Agitators, Attrition Mills, Autoclaves, Ball Mills, Battery Chargers, Beaters, 
Blenders, Bucket Elevators. Can Labelers. Cappers, Carton Gluers & Sealers, 
Centrifugals, Change Can Mixers, Choppers, Clarifiers, Closers, Colloid Mills, 
Columns, Compression Belt, Compressors, Conveyors, Cookers, Crushers, Cry- 
stallizers, Cutters, Dicers, Dryers, Electrical Equipment, Elevators, Evaporators, 
Factory Handling Equipment, Fermenters, Fillers, Filters, Filter Presses, Grind- 
ers, Granulators, Hammermills, Heat Exchangers, Hoists, Homogenizers, Hy- 
draulic Lifts, Hydraulic Presses, Iron Mills, Juice Extractors, Juice Fillers, Ket- 
tles, Labelers, Liquid Fillers, Machine Shop, Machine Tools, Mills, Mixers, 
Motors, Ointment Mills, Pebble Mills, Percolators, Pulpers, Pulverizers, Pumps, 
Presses, Pressure Cookers, Pressure Vessels, Reaction Vessels, Retorts, Rinsers, 
Roll Mills, Roller Conveyor, Rotary Dryers, Screw Conveyor, Sealers, Sifters, 
Sifters & Mixers, Skids, Sterilizers, Stills, Tablet Machines, Towers, Tube Fillers, 
Closers and etc., Tumbling Mixers, Vacuum Dryers, Vacuum Fillers, Vacuum 
Pans, Vacuum Pumps, Visco Fillers, Viscolizers, Water Stills. 


Free Auction Circular on Request. Send for Copy Now. 
WRITE—WIRE—PHONE TO 


INDUSTRIAL PLANTS CORPORATION 
PROFESSIONAL AUCTIONEERS, APPRAISERS, LIQUIDATORS 


90 West Broadway, N. Y. 7 316 So. LaSalle St, CHICAGO 4, ILL. 
PHONE: BARCLAY 7-4185 (Pitts., Pa. Toledo, O.) 


On and after April Ist., the First Machinery Corp. will be located at 157 
Hudson St., New York, N. Y., with a totally different stock and greatly 
augmented facilities. 
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WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City S M i L E A WwW H i L E 
of Baltimore. Must have experience in supervising all phases of 


canned food production, including personnel supervision. In There is a saving grace in a sense of humor $ 
addition to experience in the canning of Spinach, Stringless = 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line Contributions Welcomed ‘@ 
of vegetables, knowledge of manufacturing tomato products and ‘3 
other specialties is required. Food technology education helpful. 4 
Old established firm, excellent opportunity for the right man. ’ 4 
Good salary for a good man. Write, furnishing complete state- EFFICIENCY ‘ ; 
ment of your knowledge and experience in the canning of foods A man who was moving to a house a short distance away ; 
up to date, reference, age and when services are available. not wishing to trust a valuable grandfather’s clock to the mov. ; 
Adv. 45107, The Canning Trade. ers, decided to move it himself. " 


After carrying the clock a short distance he would set i 
WANTED—Experienced Canner on vegetables. Location in down and inspect it to see if it was all right. 

New Jersey. Adv. 4607, The Canning Trade. After watching the operation for some time, a man wh 

was slightly under the influence of liquor stopped him ani 

asked: “Why don’t you carry a watch?” 


An officer on board a battleship was drilling his men. “I wai 
every man to lie on his back, put his legs in the air, and mov 
them as if he were riding a bicycle,” he explained. “Now begin’ — p 
After a short effort one of the men stopped. ew 

“Why have you stopped, Murphy?” asked the officer. ‘ 


Prepa re For Harvest Now ! “If you plaze, sor,” was the reply, “Oi’m coasting.” . B 


A few minutes later, while watching his father wash, he sail 


AA 7 C by A E L - L E Oo ne A R D “Daddy, now I know why you are washing your face!” 
SEEDS GET THE AX 


A tramp applied at the back door of a farm house and ask 


“IT DON’T MEAN ANYTHING” 
Take no chances A negro maid came into the bank with a check from the lai 
for whom she worked. As she could not write she always e — 5 
USE THE BEST dorsed the checks with a big X. But on this occasion she mak © 
prices submitted upon request “What’s the matter, Linda?” the man in the cage aske ~ 
“Why don’t you make a cross, as usual?” 
RIVERSIDE MANUFACTURING CO. “Why,” Linda explained, “ah done got married yesterdy 
MURFREESBORO, 3 3 NORTH CAROLINA and changed mah name.” : 
PREPAREDNESS 4 
The new neighbors were invited to tea. Little Tommy pr ~ 
FOR QUALITY IN THE CAN tested at having his face washed, whereupon his mother saii — 
“Come, let mother wash your face so that you’ll be nice a — ' 
Plant clean for the ladies to kiss.” tt 
He yielded to this and was washed. i 
i 


4 

MICHAEL-LEONARD CO 
= * “Madam,” he said to the farmer’s wife, “would you help - 

Growers of poor man out of his troubles?” 3 

Canners Seeds of all Kinds nee ll she said. “Would you rather be shot or hit wi 7 

an ax? 

CHICAGO 16, ILL. SIOUX CITY 6, IOWA i 

VERSE. LUCK! : 
Poet: “Did you tell your family I was coming over th &§ 


evening and read some of my verse?” 


CHECK THESE | Girl: “Yes, and it worked like a charm. They’re all going 0 
ANSWERS ON by to the movies.” 


NO SALE 
Vacuum Cleaner Salesman: “Shall I tell you about the dirt 


Are you using the right grade? [1] | got out of Mrs. Gabmouth’s rug next door?” 

Are you using the right grain? [|] | Housewife: “No, just tell me about the dirt you got out! 
Are you using the right amount? (| | Mrs. Gabmouth.” 

e If your salt doesn’t meet your needs 100%, we'll gladly MORE DELIGHTFUL THAN PERMANENT 

give you expert advice based on your individual require- : s = 4 
ments. No obligation. Just write the Director, Technical Campaign Speaker: Fellow citizens—Ah—er—um, as Iv 
Service Dept. DY-6. about to remark, I believe that the generality of man in zene! 


is disposed to take an undue advantage of the generalit of- 
Man in Audience: “You better sit down. You’re coming 
at the same hole you went in at.” 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 
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GENERAL FACTORY EQUIPMENT 
; Machi Mirs. 

3 m-Ryde r Co., Niagara Falls, N. Y. 


hinery Cor rporation, Hoopeston, Ill. 


snkamp Indianapclis, Ind. 
ins & Co., Inc., Baltimore, Md. 
Vegetable and Fruit. 
hine Co., Salem, N. 


hi 1pman Company, Berlin, Wis. 
Ryder Co., Niagara Falls, 
1inery Corporation, Hoopeston, I]. 
F ns & Co., Inc., Baltimore, 

ner Co., Columbus, Ohio 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
i-Ryder Co., Niagara Falls, N. Y. 
machek Machine Co., Kewaunee, Wis. 


MACHINES. 
V ine Company, Baltimore, 
-Ryde r Co., Niagara Falls, N 
fachinery Corporation, Hoopeston, III. 
_K. Robins & Co., Inc., Baltimore, Md. 


Ring , SEALING MACHINES. 
B -hine Company, Baltimore, Md. 
Ry rder Co., Niagara Falls, N. Y. 
d hinery Corporation, Hoopeston, III. 
A. K. F ; & Co., Inc., Baltimore, Md. 


AND PANS. 

1-Ryder Co., Niagara Falls, N. Y. 
Corporation, Hoopeston, IIl. 
enkamp Co., Indianapolis, Ind. 
; & Co., Inc., Baltimore, Md. 


CAN MACHINES. 
tyder Co., Niagara Falls, N. Y. 


M ery Corporation, Hoopeston, 
Robins & Co., Inc., Baltimore, Md. 


, CAPPING MACHINES, Soldering. 
1ine Co., Salem, 
ry Corporation, Hoopeston, Ill. 
; & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
H ‘ Machine Co., Kewaunee, Wis. 


CLES NING AND GRADING MCHY., Fruits. 
t n Berlin Wis. 
Niagara Falls, N. Y. 
ry Hoopeston, III. 
* Co., Inc., Baltimore, Md. 
, Columbus, Ohio 
Co., Baltimore, Md. 


GOS, 


CLOCES, Process Time. 
Co., Salem, N. J. 
t Co., Niagara Falls, N. Y. 
r y Corporation, Hoopeston, III. 
"Co., Inc., Baltimore, Md. 


coking, 
1 Company, Berlin, Wis. 
r Co., Niagara Falls, 
ry Corporation, Hoopeston, IIl. 
er & Brass Werks, Hamilton, Ohio 
camp Co., Indianapolis, Ind. 
Co., Inc., Baltimore, Md. 


AND CARRIERS. 
Company, Berlin, Wis. 
( r Co., Niagara Falls, N. Y. 
y Corporation, Hoopeston, III. 
: Mig. Co., La Porte, Ind. 


Inc., Baltimore, Md. 
Ohio 
4 nveyors, Inc., Buffalo, N. Y. 


BELTS, Cloth, Rubber, Wire. 

4 n Company, Berlin, Wis. 

3. Co., Niagara Falls, N. Y. 
oa Co., La Porte, Ind. 

Inc., Baltimore, Md. 


Hydraulic, 
4. company, Berlin, Wis. 
4 Niagara Falls, N. Y. 


Ohio 


ontinuous, Agitating. 


Co., Salem, N. J. 
Company, Berlin, Wis. 
a Co., Niagara Falls, N. Y. 


Corvoration, Hoopeston, III. 
r Works, Hamilton, Ohio 
Ine., Baltimore, Md. 


G TRADE February 11, 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berl'n Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Misceilaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, betineone, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, IIl. 
. K. Robins & Co., Inc., Baltimore, Md. 


BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Cco., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, W's. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Chio 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


CAN MAKERS’ MACHINERY 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Il. 
General Machinery Corp., Hamilten, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., ‘Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., “Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. . 
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CORN WASHERS. 

Ayars Machine Co., Salem, N. J. 

Borlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Tl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. : 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


Berlin, W: 
lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
isholm-Ryder Co., Niagara Falls, N. Y. 
FHamaches Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


30 


STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopestor. IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY — Continued . 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore-New York City 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, Il. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, III. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 0. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore-New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
2 Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White Organization, Chicago 11, Ill. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven Cont. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., New York City 
SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


THE CANNING TRADE - February 11, 194 a 


4 
‘ 
4° 
4 
: 
‘ 
‘ 
eee 
4 
4 
F 


— 


' cet Higher Quality & Greater Yield 
q With 


The House of ROBINS 
offers a great line of 
Canning Machinery and . 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 


_ | THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 


finitely determine the right cutting time. It pays dence of canners every- 
big dividends. where. No matter where you are, we can serve you. 
Write for full particulars, plans for walking 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 


fields, etc. 


THE SINCLAIR-SCOTT COMPANY 


“The Original Grader House” 
BALTIMORE 30, MARYLAND 


5 i loose form and not in bunches. 
: Standard head cuts 1” pieces. 
: Special heads to order. 
ROBINS GRADING TABLE 
: Equipped with an apron of con- 


tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. Furnished for 
belt or motor drive. 


ROBINS PERFORATED 
CRATES 


Made of heavy steel plates 


4 to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 

ne. top and bottom rings. 

ROBINS ROLLER INSPECTION 
TABLE 
All metal, welded construction; 
equipped with ball bearing steel 
oa. rollers. Furnished for belt or motor 
drive. 
A-K- OBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 
MANUFACTURERS OF CANNING EQUIPMENT 
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ROGERS PRODUCES SUPERIOR SWEET CORN SEED... — 


Rogers Plant at 
Chrisman, Illinois 


At Chrisman in East Central Illinois 


will be found one of America’s most 


efficient sweet corn seed plants... 


efficient because it is located in the | 
heart of an area where climate, soil, H 
and “know how” of farmers combine x 


to produce the “tops” in sweet corn 


. .. efficient also because the new 


Rogers plant incorporates numerous 


features of design, equipment and 


methods of operation which only an 


experienced organization of plant 


breeders, seed growers, seed process- 


ors and distributors could develop. 


The Rogers Chrisman plant is another 


reason why “Blood Tells.” 


L. L. Taylor, Manager 
of Chrisman operations 


ROGERS BROS. SEED COMPANY 


308 WEST WASHINGTON STREET + CHICAGO 6, ILL. 


Peas 


Seane 


Swucet Corn 


SEVENTEEN ROGERS PLANTS sepye THE NATI 


3 BROS.SEED CO; inc. 
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